Case No.: IPR2023-00207
U.S. Patent No. 10,039,306

WO 2014/110532 PCT/US2014/011347

Page 3/6

SEQ ID NO:11 Paramecium caudatum

MSLEFEQLGGQAAVQAVTAQFYANIQADATVATFENGIDMPNOQTNKTAAFLCAALGGPNA
WIGRNLKEVHANMGVSNAQFTTVIGHLRSALTGAGVAAALVEQTVAVAETVRGDVVTV

SEQ ID NO:12 Aspergillus niger
MPLTPEQIKITKATVPVLOEYGTKITTAFYMNMSTVHPELNAVENTANQVKGHQARALA

GALFAYASHIDDLGALGPAVELICNKHASLYIQADEYKIVGKYLLEAMKEVLGDACTDD
ILDAWGAAYWALADIMINREAALYKQOSQOG

SEQ ID NO:13 Zea mays
MALAEADDGAVVEGEEQEALVLKSWAVMKKDAANLGLRFFLKVFEIAPSAEQMESEFLRD

SDVPLEKNPKLKTHAMSVEVMTCEAAAQLRKAGKVTVRETTLKRLGATHLRYGVADGHEF
EVIGFALLETIKEALPADMWSLEMKKAWAEAY SQLVAATIKREMKPDA

SEQ ID NO:14 Oryza sativa subsp. japonica
MALVEGNNGVSGGAVSFSEEQEALVLKSWAIMKKDSANIGLRFFLKIFEVAPSASQME'S

FLRNSDVPLEKNPKLKTHAMSVEFVMTCEAAAQLRKAGKVIVRDTTLKRLGATHFKYGVG
DAHFEVITRFALLETIKEAVPVDMWS PAMKSAWSEAYNQLVAAIKQEMKPAE

SEQ ID NO:15 Arabidopsis thaliana

MESEGKIVEFTEEQEALVVKSWSVMKKNSAELGLKLEFIKIFEIAPTTKKMESEFLRDSPIP
AEONPKLKPHAMSVEVMCCESAVQLRKTGKVTIVRETTLKRLGASHSKYGVVDEHFEVAK
YALLETIKEAVPEMWS PEMKVAWGQAYDHLVAAIKAEMNLSN
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SEQ ID NO:16 Pisum sativum

MGEFTDKQEALVNSSWESFKONLSGNSILFYTITLEKAPAAKGLESFLKDTAGVEDSPKL
OAHAEQVEFGLVRDSAAQLRTKGEVVLGNATLGATHVORGVTDPHEVVVKEALLQOQT IKKA
SGNNWSEELNTAWEVAYDGLATATKKAMT

SEQ ID NO:17 Vigna unguiculata

MVAFSDKQOEALVNGAYEAFKANIPKYSVVEYTTILEKAPAAKNLESFLANGVDATNPKL
TGHAEKLEFGLVRDSAAQLRASGGVVADAALGAVHSQKAVNDAQFVVVKEALVKTLKEAV
GDKWSDELGTAVELAYDELAAATKKAY

SEQ ID NO:18 Bos taurus

MGLSDGEWQLVLNAWGKVEADVAGHGQEVLIRLEFTGHPETLEKEFDKFKHLKTEAEMKAS
EDLKKHGNTVLTALGGILKKKGHHEAEVKHLAESHANKHKIPVKYLEFISDAITHVLHA
KHPSDFGADAQAAMSKALELFRNDMAAQYKRVLGEFHG

SEQ ID NO:19 Sus scrofa
MGLSDGEWQLVLNVWGKVEADVAGHGQEVLIRLFKGHPETLEKFDKEFKHLKSEDEMKAS
EDLKKHGNTVLTALGGILKKKGHHEAELTPLAQSHATKHKIPVKYLEFISEATIQVLQS
KH PGDFGADAQGAMSKALELFRNDMAAKRKYKELGEQG

SEQ ID NO: 20 Equus caballus

MGLSDGEWQOVLNVWGKVEADIAGHGQEVLIRLEFTGHPETLEKEFDKFKHLKTEAEMKAS
EDLKKHGTVVLTALGGILKKKGHHEAELKPLAQSHATKHKIPIKYLEFISDAITHVLHS
KH PGDFGADAQGAMTKALELEFRNDIAAKYKELGEQOG

SEQ ID NO: 21 Nicotiana benthamiana
MSSFTEEQEALVVKSWDSMKKNAGEWGLKLFLKIFEIAPSAKKLFSFLKDSNVPL
EQNAKLKPHSKSVFVMTCEAAVQLRKAGKVVVRDSTLKKLGATHFKYGVADE
HFEVTKFALLETIKEAVPEMWSVDMKNAWGEAFDQLVNAIKTEMK

SEQ ID NO: 22 Bacillus subtilis
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MGQSFNAPYEAIGEELLSQLVDTFYERVASHPLLKPIFPSDLTETARKQKQFLTQY
LGGPPLYTEEHGHPMLRARHLPFPITNERADAWLSCMKDAMDHVGLEGEIREFL
FGRLELTARHMVNQTEAEDRSS

SEQ ID NO: 23 Corynebacterium glutamicum

MTTSENFYDSVGGEETFSLIVHRFYEQVPNDDILGPMYPPDDFEGAEQRLKMFLS
QYWGGPKDYQEQRGHPRLRMRHVNYPIGVTAAERWLQLMSNALDGVDLTAEQ
REAIWEHMVRAADMLINSNPDPHA

SEQ ID NO: 24 Synechocystis PCC6803

MSTLYEKLGGTTAVDLAVDKFYERVLQDDRIKHFFADVDMAKQRAHQKAFLTY
AFGGTDKYDGRYMREAHKELVENHGLNGEHFDAVAEDLLATLKEMGVPEDLIA
EVAAVAGAPAHKRDVLNQ

SEQ ID NO: 25 Synechococcus sp. PCC 7335

MDVALLEKSFEQISPRAIEFSASFYQNLFHHHPELKPLFAETSQTIQEKKLIFSLAAI
IENLRNPDILQPALKSLGARHAEVGTIKSHYPLVGQALIETFAEYLAADWTEQLA
TAWVEAYDVIASTMIEGADNPAAYLEPELTFYEWLDLYGEESPKVRNAIATLTH
FHYGEDPQDVQRDSRG

SEQ ID NO: 26 Nostoc commune

MSTLYDNIGGQPAIEQVVDELHKRIATDSLLAPVFAGTDMVKQRNHLVAFLAQIF
EGPKQYGGRPMDKTHAGLNLQQPHFDATAKHLGERMAVRGVSAENTKAALDR
VTNMKGAILNK

SEQ ID NO: 27 Bacillus megaterium
MREKIHSPYELLGGEHTISKLVDAFYTRVGQHPELAPIFPDNLTETARKQKQFLTQ
YLGGPSLYTEEHGHPMLRARHLPFEITPSRAKAWLTCMHEAMDEINLEGPERDE
LYHRLILTAQHMINSPEQTDEKGFSH
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Box No. 11 Observations where certain claims were found unsearchable (Continuation of item 2 of first sheet)

This international search report has not been established in respect of certain claims under Article 17(2)(a) for the following reasons:

1. D Claims Nos.:

because they relate to subject matter not required to be searched by this Authority, namely:

2. I:I Claims Nos.:

because they relate to parts of the international application that do not comply with the prescribed requirements to such an
extent that no meaningful international search can be carried out, specifically:

3. D Claims Nos.:

because they are dependent claims and are not drafted in accordance with the second and third sentences of Rule 6.4(a).

Box No. III  Observations where unity of invention is lacking (Continuation of item 3 of first sheet)

This International Searching Authority found muitiple inventions in this international application, as follows:

-***-Please See Supplemental Page-***-

1. D As all required additional search fees were timely paid by the applicant, this international search report covers all searchable
claims.

2. D As all searchable claims could be searched without effort justifying additional fees, this Authority did not invite payment of
additional fees.

3. D As only some of the required additional search fees were timely paid by the applicant, this international search report covers
only those claims for which fees were paid, specifically claims Nos.:

4. m No required additional search fees were timely paid by the applicant. Consequently, this international search report is
restricted to the invention first mentioned in the claims; it is covered by claims Nos.:

Groups I+: Claims 1-10, 28-37, 39, phenylacetaldehyde (flavor compound, not the precursor molecule)

Remark on Protest l:' The additional search fees were accompanied by the applicant’s protest and, where applicable, the
payment of a protest fee.
[___I The additional search fees were accompanied by the applicant’s protest but the applicable protest
fee was not paid within the time limit specified in the invitation.

D No protest accompanied the payment of additional search fees.

Form PCT/ISA/210 (continuation of first sheet (2)) (July 2009)
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-***-Continued from Box Il -***-

This application contains the following inventions or groups of inventions which are not so linked as to form a single general inventive
concept under PCT Rule 13.1. In order for all inventions to be examined, the appropriate additional examination fees must be paid.

Group I+: Claims 1-10, 28-37, 39, and Tables 3, 8, 9, 12, 14, 16, and 17 (flavor compounds) are directed toward a food product
comprising: a) a highly conjugated heterocyclic ring complexed to iron ion; and b) one or more flavor precursor molecules; and a method
for producing a flavor compound, said method comprising: a) combining a highly conjugated heterocyclic ring complexed to iron ion with
one or more flavor precursor molecules to form a mixture, and b) heating the mixture to form one or more flavor compounds; a food
product comprising: a) a heme-containing protein; and b) one or more flavor precursor molecules; a method for producing a flavor
compound, said method comprising: a) combining a heme-containing protein, cysteine, and a sugar, and one or more optional flavor
precursor molecules to form a mixture, and b) heating the mixture to form one or more flavor compounds; and a method for imparting a
meat-like flavor to a food product comprising contacting said food product with a flavoring composition, said flavoring composition
comprising i) a heme-containing protein; and ii) one or more flavor precursor molecules, wherein after heating said food product and said
flavoring composition together, a meat-like flavor is imparted to said food product.

Group 1I: Claim 40 is directed toward a method for producing a flavor compouﬁd, said method comprising: a) incubating a heme-moiety
bound to a solid support with one or more flavor precursor molecules and b) heating the heme-moiety bound to said solid support and
one or more flavor precursors to form one or more flavor compounds.

The food product, the methods for producing a flavor compound, and the method for imparting a meat-like flavor to a food product will be
searched to the extent that they encompass the first item in Table 3, phenylacetaldehyde (flavor compound). It is believed that Claims
1-10, 28-37 and 39 encompass this first named invention and thus these claims will be searched without fee to the extent that they
encompass the first item in Table 3, phenylacetaldehyde (flavor compound). Applicants must indicate, if applicable, the claims which
encompass this first named invention if different than what was indicated above for this group. Failure to clearly identify how any paid
additional invention fees are to be applied to the "+” groups will result in only the first claimed invention to be searched/examined. An
Exemplary Election would be: the second item in Table 3, 1-octen-3-one (flavor compound).

The inventions listed as Groups I+-1l do not relate to a single general inventive concept under PCT Rule 13.1 because, under PCT Rule
13.2, they lack the same or corresponding special technical features for the following reasons: the special technical features of Group 1+
include a method for imparting a meat-like flavor to a food product comprising contacting said food product with a flavoring composition,
wherein after heating said food product and said flavoring composition together, a meat-like flavor is imparted to said food product, which
are not present in Group i, the special technical features of Group Ii including a heme-moiety bound to a solid support.

Groups I+-1 share the technical features including a method for producing a flavor compound, said method comprising: a) combining a
heme-moiety with one or more flavor precursor molecules selected from a group including a sugar and cysteine; and b) heating the
heme-moiety and one or more flavor precursors to form one or more flavor compounds selected from a group including
phenylacetaldehyde. Groups I+ share the technical features including a food product comprising: a) a highly conjugated heterocyclic ring
complexed to iron ion; and b) one or more flavor precursor molecules; and a method for producing a flavor compound, said method
comprising: a) combining a highly conjugated heterocyclic ring complexed to iron ion with one or more flavor precursor molecules to form
a mixture, and b) heating the mixture to form one or more flavor compounds; a food product comprising: a) a heme-containing protein;
and b) one or more flavor precursor molecules; a method for producing a flavor compound, said method comprising: a) combining a
heme-containing protein, cysteine, and a sugar, and one or more optiona! flavor precursor molecules to form a mixture, and b) heating
the mixture to form one or more flavor compounds; and a method for imparting a meat-like flavor to a food product comprising contacting
said food product with a flavoring composition, said flavoring composition comprising i) a heme-containing protein; and ii) one or more
flavor precursor molecules, wherein after heating said food product and said flavoring composition together, a meat-like flavor is imparted
to said food product.

-***-Continued Within the Next Supplemental Box-***-

Form PCT/ISA/210 (extra sheet) (July 2009)
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However, these shared technical features are previously disclosed by US 2009/0274817 A1 to Yamaguchi, et al. (hereinafter
‘Yamaguchi’) in view of the publication entitled ‘The Chemistry Of Beef Flavor: Executive Summary’ by Brewer, and the publication
entitled ‘Prediction Of Beef Flavor By Precursor And Volatile Compounds’ by Brooks, et al. (hereinafter ‘Brooks’). Yamaguchi discloses a
methqd for producing a flavor compound (creating a body taste-improver; paragraphs [0023])-[0027]), said method comprising: a)
combining a heme-moiety with one or more flavor precursor molecules (the body-taste improver combines heme iron with another
component (flavor precursor molecule); paragraphs [0024]-[0027], [0029]); and b) heating the heme-moiety and one or more flavor
precursors (heating the body taste improver, comprising heme iron with another flavor component, enhances the taste enhancing effect;
paragraphs [0041], [0043], [0053]); a food product (a food with an improved body taste; paragraph [0053]) comprising: a) a highly
conjugated heterocyclic ring complexed to iron ion (a body taste-increasing component consists of heme iron; paragraphs [0027],
[0029)); and b) one or more flavor precursor molecules (the body-taste improver combines heme iron with another component (flavor
precursor molecule); paragraphs [0024]-[0027], [0029)); and a method for producing a flavor compound (a method of creating a body
gaste»_lmprover; paragraphs [0023}-[0027]), said method comprising: a) combining a highly conjugated heterocyclic ring complexed to iron
ion with one or more flavor precursor molecules (the body-taste improver combines heme iron with another component (flavor precursor
mplecule); paragraphs [0024)-[0027], [0029]) to form a mixture (a composition comprising various body taste improving components (a
mixture); paragraph [0024]), and b) heating the mixture (heating the body taste improver, comprising heme iron with another flavor
component, enhances the taste enhancing effect; paragraphs [0041], [0043], [0053]). Yamaguchi does not disclose flavor precursor
molecules selected from a group including a sugar and cysteine; forming one or more flavor compounds selected from the group
including phenylacetaldehyde; a food product comprising: a) a heme-containing protein; and b) one or more flavor precursor molecules
selected from a group including a sugar and cysteine; a method comprising: a) combining a heme-containing protein, cysteine, and a
sugar; or a method for imparting a meat-like flavor to a food product comprising contacting said food product with a flavoring
composition, said flavoring composition comprising i) a heme-containing protein; and ii) one or more flavor precursor molecules selected
from a group including a sugar, wherein after heating said food product and said flavoring composition together, a meat-like flavor is
imparted to said food product. Brewer discloses flavor precursor molecules selected from a group including a sugar (precursor
compounds include sugars such as glucose, fructose or ribose; page 2, left column, first paragraph to right column, first paragraph; page
2, Table 1) and cysteine (precursor compounds include amino acids such as cysteine; page 2, left column, first paragraph to right
column, first paragraph; page 2, Table 1); a food product (beef (food product); page 2, left column, first paragraph to right column, first
paragraph) comprising: a) a heme-containing protein (beef contains heme protein which can contribute to its flavor; page 10, left column,
_secoqd paragraph; page 11, right column, first paragraph); and b) one or more flavor precursor molecules selected from a group
including a sugar (precursor compounds include sugars, such as glucose, fructose or ribose; page 2, left column, first paragraph to right
column, first paragraph; page 2, Table 1) and cysteine (precursor compounds include amino acids such as cysteine; page 2, left column,
first paragraph to right column, first paragraph; page 2, Table 1); a method comprising: a) combining a heme-containing protein (beef
contains heme protein which can contribute to its flavor; page 10, left column, second paragraph; page 11, right column, first paragraph),
cysteine (precursor compounds include amino acids, such as cysteine; page 2, left column, first paragraph to right column, first
paragraph; page 2, Table 1), and a sugar (precursor compounds include sugars, such as glucose, fructose or ribose; page 2, left column,
ﬁrst.paragraph to right column, first paragraph; page 2, Table 1), and one or more optional flavor precursor molecules to form a mixture
(optional language not analyzed); and a method for imparting a meat-like flavor to a food product (developing a beef flavor in beef (food
product); page 2, left column, first paragraph to right column, first paragraph) comprising contacting said food product with a flavoring
composition (precursor compounds including flavor-active volatiles embedded in a matrix (composition); page 2, left column, first
paragraph), said flavoring composition comprising i) a heme-containing protein (beef contains heme protein which can contribute to its
flavor; page 10, left column, second paragraph; page 11, right column, first paragraph); and ii) one or more flavor precursor molecules
selected from a group including a sugar (precursor compounds include sugars such as glucose, fructose or ribose; page 2, left column,
first paragraph to right column, first paragraph; page 2, table 1) and cysteine (precursor compounds include amino acids such as
cysteine; page 2, left column, first paragraph to right column, first paragraph; page 2, Table 1), wherein after heating said food product
and said flavoring composition together, a meat-like flavor is imparted to said food product (beef flavor is developed by heating the beef;
page 2, left column, first paragraph to right column, first paragraph). Brooks discloses a flavor compound selected from the group
including phenylacetaldehyde (phenylacetaldehyde is a volatile flavor compound present in cooked steak; page 4, Table 8). It would
have been obvious to a person of ordinary skill in the art, at the time of the invention, to have modified the methods for producing a flavor
compound and the food product, as previously disclosed by Yamaguchi, for including the use of the flavor precursor molecules and the
_method for imparting a meat-like flavor to a food product, as previously disclosed by Brewer, as the previous disclosure by Yamaguchi
includes the use of compounds which when heated oxidize and enhance the flavor of foods, including meats (Yamaguchi; paragraphs
[0022], [0041], [0043], [0053]), Brewer discloses flavor precursor molecules which, when heated, impart various flavors to beef (Brewer;
page 2, left column, first paragraph to right column, first paragraph; page 2, Table 1), and a combination of these references would have
resulted in an improved flavor enhancer for imparting meat flavors to foods when cooked. Additionally, it would have been obvious to a
person of ordinary skill in the art, at the time of the invention, to have modified the methods for producing a flavor compound and the food
product, as previously disclosed by Yamaguchi, for including forming flavor compounds, such as phenylacetaldehyde, as previously
disclosed by Brooks, as the previous disclosure by Yamaguchi includes the use of volatile compounds which, when heated, oxidize and
enhance the flavor of foods, including meats (Yamaguchi; paragraphs [0022], [0041), {0043], [0044], {0053}), Brooks discloses volatile
flavor compounds present in cooked steaks, including phenylacetaldehyde, which is present in higher concentrations in Prime quality
grade steaks (Brooks; page 4, Table 8), and a combination of these references would have resulted in an improved method for imparting
meat flavors to food, based on the formation of desirable volatile compounds, when the food is cooked.

Since none of the special technical features of the Groups -1+ inventions is found in more than one of the inventions, and since all of the
shared technical features are previously disclosed by Yamaguchi, Brewer and Brooks references, unity of invention is lacking.

Form PCT/ISA/210 (extra sheet) (July 2009)
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1

LYOPHILIZED KEFIR YOGHURT HEALTH
FOOD

BACKGROUND

This invention relates to a lyophilized kefir yoghurt,
a process for the production of the same and a health
food containing the same as a main ingredient.

It has been known in the art that 37 kefir”’, which is a
fermented milk originating in Caucasus, has been habit-
ually taken in the Soviet Union and Eastern Europe.
Recently the kefir has been rapidly attracting public
attention since fermented milk is recognized as an excel-
lent health food and Caucasus is world-famous for lon-
gevity.

However, examinations on the kefir, which is differ-
ent from single-type lactic fermented milk such as yo-
ghurt, are yet insufficient in spite of the recent increase
in the attention thereto.

Kefir would form CO; as ripening is prolonged to
thereby elevate the internal pressure of a container,
which is an obstacle to the marketing of the same.

On the other hand, there are marketed various health
foods riding the crest of the recent health food boom.

However many of these health foods contain vegeta-
ble or animal components as active ingredients and
there are few solid health foods containing fermented
milk as an active ingredient.

SUMMARY

It is a first object of the present invention to provide
a powdery lyophilized kefir yoghurt, which will be
sometimes called merely a lyophilized yoghurt herein-
after, obtained by lyophilizing kefir.

It is a second object of the present invention to pro-
vide a process for the production of the lyophilized
kefir yoghurt. :

Further it is a third object of the present invention to
provide a health food containing the lyophilized kefir
yoghurt as a main active ingredient.

The first object of the present invention as described
above can be achieved by a powdery lyophilized kefir
yoghurt which is prepared by lyophilizing a fermenta-
tion product obtained from milk with the use of kefir
fungi.

The second object of the present invention can be
achieved by inoculating milk with a kefir fungi starter,
culturing the kefir fungi therein to thereby produce
yoghurt and lyophilizing the obtained yoghurt.

Further the third object of the present invention can
be achieved by a health food comprising the lyophilized
yoghurt, assistants and excipients.

THE DRAWINGS

The sole appended FIGURE is a flow diagram of a
process for the production of the lyophilized yoghurt of
the present invention.

THE PREFERRED EMBODIMENTS

The lyophilized kefir yoghurt of the present inven-
tion is a fermentation product obtained from milk with
the use of kefir fungi and in the form of a lyophilized
powder. This lyophilized yoghurt may be produced by
inoculating milk with a kefir fungi starter to thereby
produce yoghurt which is then lyophilized.

The kefir fungi as described above, which have been
obtained from Licensing Organization USSR by us and
called YK-1, are a natural symbion which comprises
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various microorganisms and behaves as a single organ-
ism from a biological viewpoint. The kefir fungi are
generally in the form of a white cauliflower as large as
from an adzuki bean to the head of a little finger and
supplied as lyophilized or water-immersed kefir grains.

It is generally very difficult to directly examine the
organized bacteria of these grains since the organized
bacteria therein are in the dormant state and form a
rigid structure together with polysaccharides and prote-
ins.

Thus the organized bacteria of the grains are assumed
by culturing the grains in an appropriate medium such
as milk at 20° to 25° C. to thereby activate the same and
examining the microbes liberated in the medium. The
following Table 1 shows the organized bacteria.

TABLE 1
Yeast
Candida pseudotropicalis 10%-10%/ml
Candida Krusei < 105/ml
Torulopsis holmii <105/ml
Lactic acid bacteria
Streptococcus lactis 108-10%/ml

Lactobacillus brevis

Lactobacillus fermentum

Several species, which are highly
symbiotical and can be hardly
separated, are further observed.
Acetic acid bacteria

Highly symbiotical and

hardly separated.

As shown above, S. lactis is the most predominant
bacterium and the lactic acid in the medium is mostly
produced thereby. Among the yeasts, only C. pseudo-
tropicalis ferments lactose to thereby form ethanol and
COa.

Now a process for the production of a lyophilized
yoghurt will be described by reference to the appended
FIGURE.

In the present invention, the kefir grains as described
above are first activated. Since the organized bacteria in
the Kefir grains are in the dormant state, it is required to
activate the same to thereby make them sufficiently
active in a medium to make a definite number of colo-
nies with in a given period of time.

The activation may be usually achieved by subcultur-
ing the kefir grains several times, i.e., by culturing the
kefir grains in milk at 20° to 25° C., separating the grains
and culturing the same again.

An example of the activation process is as follows:
medium: UHT pasteurized milk (pasteurized at 130° C.

for two seconds); and
culture condition: 21° C. and 24 hours.

The kefir grains are subjected to a pretreatment and
added to a medium depending on the storage condition.

Lyophilized kefir grains are immersed in sterilized
water or a sterilized physiological saline solution for
approximately six hours and washed. Then they are
added to a medium in an amount of approximately 7.5%
by weight based on the medium.

Water-immersed kefir grains are washed with a phys-
iological saline solution and added to a medium in an
amount of approximately 7.5% by weight based on the
medium.

Both kefir grains are treated in the same manner after
the second subculture. Namely, approximately 7.5% by
weight of the kefir grains are added to a medium. The

Motif Exhibit 1148, Page 3201 of 3341



Case No.: IPR2023-00207
U.S. Patent No. 10,039,306

4,702,923

3
kefir grains capable of coagulating milk in about 20
hours are judged to be activated.

The activation of lyophilized kefir grains and water-
immersed ones requires 10 days or longer and four to
five days, respectively.

Then a kefir starter is prepared from the kefir grains
thus activated.

Namely, one part by weight of the activated kefir
grains are added to 30 to 50 parts by weight of fresh
milk, i.e., 20 to 30 g of the grains per liter of the milk,
and cultured therein. The culture may be usually per-
formed at 15° to 25° C., preferably at 15 to 20° C. in
summer and 18° to 22° C. in winter. After culturing the
grains in the milk for 15 to 16 hours, the culturing broth
is stirred for three or four minutes. The culture is per-
formed for additional five to seven hours followed by
stirring again. Then the culturing broth is filtered into a
clean container.

The obtained filtrate, which has a pH value of 4.0 to
4.6, is the aimed kefir starter. The grains on the filter is
introduced into fresh pasteurized cold milk again. The
solution obtained by filtering the grains off, i.e., the
kefir starter is used in the production of kefir.

Thus the whole process for the preparation of the
starter usually required 24 hours.

Table 2 shows the organized bacteria of the kefir
starter.

TABLE 2

Homofermentation mesophilic lactic acid streptococci (a)
Homofermentation thermophilic lactic acid bacilli
Perfume forming bacteria

Yeasts (b)

Acetic acid bacterium (c)

The streptococci (a) include perfume forming strep-
tococci which rapidly elevate the acidity of the starter,
e.g., Streptococcus lactis, S. cremoris, Louconostoc ci-
trovarum, L. dextranicum and S. diacetilactis.

The yeasts (b) include those fermenting lactose as
well as those not fermenting the same. The acetic acid
bacterium (c) has fiagellums all over the surface and is
capable of utilizing lactic acid as an energic material,
different from Acetobacter aceti.

Then a fermented milk 37 kefir” is produced with the
use of the starter. Fresh milk optionally containing milk
product(s) is employed as the raw material. The milk
products to be added to the fresh milk are powdered or
condensed milk. Usually two to ten parts by weight of
the milk products are added to 100 parts by weight of
the fresh milk.

Then the mixture is heated to 60° to 70° C. under
thoroughly stirring and subjected to further homogeni-
zation.

This homogenization is carried out in order to pre-
vent the separation of fat during the fermentation or
before the drying, as will be described hereinbelow. It is
generally performed by applying a pressure of 100 to
150 kg/cm? and passing the mixture through, for exam-
ple, a screen. After applying the pressure, the mixture is
pasteurized by heating the same to 85° to 95° C. for five
to 30 minutes.

After the pasteurization, the mixture is cooled to the
same temperature (15° to 25° C.) as that of the starter to
be used and inoculated with said starter under stirring.

100 parts by weight of the pasteurized material is
inoculated with three to five parts by weight of the
starter.
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After inoculating with the starter, the material is
cultured at the same temperature as that of the starter
used under occasional stirring.

During this culture step, two processes, i.e., lactic
fermentation and alcohol fermentation, proceed in par-
allel with each other, different from single-type lactic
fermentation as typically observed in the production of
yoghurt.

The culture usually completes within 12 to 24 hours.

After the completion of the culture, the mixture is
cooled to 10° to 15° C. and allowed to ripen at this
temperature for five to 20 hours.

After the completion of the ripening, it is cooled to 2°
to 5° C. to thereby cease the fermentation.

Table 3 shows the properties of the fermented milk 37
kefir” thus obtained.

Table 4 shows the result of the counting of the lactic
acid bacteria per gram of the kefir. Table 4 indicates
that a sample obtained by culturing the material in an
MRS agar medium at 25° C. for seven days shows the
largest count, i.e., 1.6 X 107/g.

TABLE 3

Composition

milk 92.4%
milk products 2.9%
kefir starter 4.7%
Nutritional components (per 100 g):
energy 68 Kcal
water 86.1 g
protein 39 g
lipid 32 g
sugar 59 g
fiber 00 g
ash 09 g
calcium 129 mg
phosphorus 116 mg
iron 0.1 mg
sodium 65 mg
potassium 199 mg
retinol 29 ug
carotene i1 ug
A activity 111 TU
vitamin Bl 0.05 mg
vitamin B2 0.19 mg
niacin 0.1 mg
vitamin C 0 mg
TABLE 4
Lactic acid
bacteria count
Medium Culture condition (/g
BL agar acrobic, 37° C., 72 hr < 1,000
anaerobic, 37° C., 72 hr < 1,000
aerobic, 30° C., 48 hr < 1,000
aerobic, 25° C., 7 days < 1,000
MRS agar aerobic, 37° C., 72 hr < 1,000
anaerobic, 37° C., 72 hr < 1,000
aerobic, 30° C., 48 hr < 1,000
aerobic, 25° C., 7 days 1.6 x 107
BCP containing aerobic, 37° C., 72 hr < 1,000
plate count agar
tomato juice aerobic, 37° C., 72 hr < 1,000
agar anaerobic, 37° C., 72 hr < 1,000
skim milk agar aerobic, 30° C., 48 hr < 1,000
Elliker agar aerobic, 25° C., 7 days 1.6 x 108
glucose/yeast aerobic, 25° C., 7 days 6.0 X 106
extract agar
SI agar aerobic, 25° C., 20 days 2.2 x 108

Bacteria are taken from one or two colonies on each
of the MRS agar (separated bacteria a and b), Elliker
agar (separated bacterium c), glucose/yeast extract agar
(separated bacterium d) and SI agar (separated bacte-
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rium e¢) media. Then the characteristics of the separated
bacteria are examined. As a result, it is turned out that
every separated bacterium is a hetero-type lactic acid
bacillus.

The separated bacteria a, b, d and e are identified with 5
Lactobacillus brevis. However the a, b and d show arabi-
nose or maltose fermentabilities somewhat different
from those typically observed. The properties of the
separated bacterium c suggest that it might relate to

Lactobacillus brevis, though it is negative in ribose fer- 10
mentation. Table 5 shows the result of the characteristic
test on these bacteria.
TABLE 5
Separated bacterium
15
Result

Test item a b c d e
morphology ba- ba- ba- ba- ba-

cillus cillus cillus cillus cillus
gram-stain pos- pos- pos- pos- pos-

itive itive itive itive itive 20
catalase - — — - —
formed lactic acid DL DL DL DL DL
growth at 15° C. + + + + =+
growth at 45° C. — — — — —
gas production + + + + +
from glucose 25
gas production -+ + + + +
from gluconate
sugar fermentability
amygdaline — — — —
arabinose — - - - -+
cellobiose — - — — — 30
fructose + + + + +
glucose + -+ -+ -+ —+
gluconate + + + + -+
lactose + + + + +
maltose + + + — +
mannitol —_ - — + -+ 15
mannose —_ - e —_ —_
melezitose — — — — -
melibiose + + + + +
raffinose — — — — —
rhamnose — — - -
ribose + slight —_ + -+
sorbitol — — — — — 40
sucrose - - - — —
trehalose - - — - -
xylose —_ - —_ —_ _—

The fermented milk kefir thus obtained is introduced 45
into a container such as a tray and cooled to —25° to
—35° C. to thereby freeze the same.

Thus a milk white frozen product is obtained.

The obtained frozen product is maintained at a tem-
perature of 35° to 40° C. or below and dried under a
reduced pressure of 0.1 to 1.0 mm Hg.

The lyophilized yoghurt thus obtained is in the form
of a white or milk white powder having a milk-like
odor.

Table 6 shows the composition of the lyophilized
yoghurt thus obtained.

The obtained lyophilized yoghurt of the present in-
vention is in the form of a white powder which can be
readily handled and stably stored at room temperature
for a prolonged period of time.

Further it may be readily formulated into granules. In
addition, the milk-like odor thereof makes the intake
thereof easy.

Accordingly the lyophilized yoghurt of the present
invention per se can be marketed as a health food by
appropriately dividing and packaging.

The lyophilized yoghurt of the present invention
shows no increase in the inner pressure within a con-
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6
tainer caused by the formation of CO», which is ob-
served in conventional unlyophilized kefir.
It is further noteworthy that the lyophilized yoghurt
of the present invention has the following excellent
physiological effects.

TABLE 6
Lower
limits of
Analysis item Result detection Note Analytical method
water 1.7% heat-drying in
vacuo
protein 26.3% 1 Kjeldahl method
lipid 27.4% Rose-Gottlieb
method
fiber 0% modified
Henneberg-
Stohmann method
ash 6.0% direct ashing
sugar 38.6% 2
arsenic (as undetected 0.1 ppm DDTC-Ag
As303) absorptiometry
heavy metal undetected 1 ppm sodium sulfide
(as Pb) colorimetric
method
coliform bacilli negative 3  BGLB method
general viable <300/g 4
bacterial count
except lactie
acid bacteria
yeast count 3.7 x 10¥/g potato dextrose
(10%) agar plate
culture
lactic acid 2.8 x 10%¢g 5  BCP-containing
bacteria count agar plate culture
lactic acid 8.2 x 10%g 6  BL agar plate
bacteria count anaerobic culture
Notes:
1: nitrogen/protein coefficient = 6.38.

2: 100 — (water + protein + lipid + fiber + ash).

3: According to the Coliform Bacilli Test, Food Sanitation Guidance, Ministry of
Hecailth and Welfare,

4: According to the Bacterial Counting in Powdery Refreshing Beverage Contain-
ing Lactic Acid Bacteria, Provision Food-D: Standard for Food and Food additive
(Notification No. 307 of the Ministry of Health and Welfare, 1959).

5: According to Test Method for Composition of Milk, Accompanying Table 2-(7)
of Ministeral Ordinance on Specification for Milk and Milk Product (Notification
No. 17 of the Ministry of Health and Welfare. 1979).

6: Cultured at 25° C. for seven days.

Now the health food of the present invention will be
described in detail.

This health food comprises the lyophilized yoghurt as
described above as well as assistants and excipients.

The assistants are added in order to impart to the
product various physiological effects in addition to
those brought about by the main ingredient, i.e., the
lyophilized yoghurt to thereby enlarge the availability
of the product as a health food. Animal or vegetable
substances conventionally marketed as health foods or
folk medicines are available therefor.

Preferable examples of these assistants include an
extract of Acanthopanax senticosus Harms. (Eleu-
therococus senticosus Maxim.), that of Cichorium Intylous
L. and antlers of a reindeer, though they are not re-
stricted thereby.

One of these assistants or a mixture thereof may be
added.

The extract of 4. senticosus Harms. may be replaced
by that of ginseng or calcium L(+)-lactate.

The extract of A. senticosus Harms., which has been
used to accelerate blood circulation for a long time, may
be obtained in the following manner.

Roots and stems of 4. senticosus Harms., which be-
longs to Araliaceae and mainly occurs in Siberia and
North East China, are cut into pieces. 500 | of water is
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added to, for example, 100 kg of the finely divided
product which is thus extracted for three hours at 90° to
100° C. After filtering, approximately 400 g of an ex-
tract is obtained.

To the extraction residue, 300 1 of water is added
again followed by extracting the same at 90° to 100° C.
for one hour. After filtering, approximately 300 1 of an
extract is obtained.

These extracts are combined and concentrated to
approximately 20 1 at 60° C. or below in vacuo. The
obtained concentrate is spray-dried and the dry product
is passed through a screen to thereby give approxi-
mately 5 kg of a homogeneous powder.

A powder of reindeer antlers, which has been consid-
ered as a tonic, may be prepared by finely dividing
reindeer antlers imported from Finland, further ham-
mer-milling the same and filtering the same through a
100-mesh screen to give a homogeneous powder. A
sterilization step may be optionally performed during
the preparation.

The ginseng dried extract to be used in stead of the 4.
senticosus Harms. extract may be prepared by subjecting
root of Panax Ginseng C. A. Meyer in a two-time repeti-
tion, concentrating the liquid extract under reduced
pressure, and spray drying the concentrate. It may be
added in the same amount as that of the 4. senticosus
Harms. as will be defined hereinbelow. Calcium L(-)-
lactate may be prepared through a neutralizing reaction
between fermented L(+) lactic acid and lime. It is
added in an amount of 0.5 to 1% by weight of the total
health food.

Further the C. Intylous L. extract, which has been
used in immunoinvigoration in Europe for a long time,
may be prepared in the following manner.

Namely, leaves and roots of Cichorium Intylous L.,
which belongs to Conpositge and mainly occurs in Eu-
rope, are cut into pieces. 800 1 of water is added to, for
example, 100 kg of the finely divided product which is
thus extracted at 90° to 100,° C. for three hours. After
filtering, approximately 700 1 of an extract is obtained.

500 1 of water is added to the extraction residue
which is thus further extracted at 90° to 100° C. for one
hour. After filtering, approximately 4001 of an extract is
obtained.

These extracts are combined and concentrated to
approximately 35 kg at 60° C. or below in vacuo to
thereby give a soft syrup.

The excipients as used in the present invention in-
clude lactose and starch. One of these excipients or a
mixture thereof may be employed.

In the health food of the present invention, the kefir,
assistants and excipients are blended in the proportions
as shown in the following Table 11.

TABLE 11

Lyophilized kefir usually 30 to 50% by weight,

preferably 35 to 45% by weight

Assistant usually 7 to 15% by weight,
preferably 9 to 149 by weight
Excipient usually 40°to 55% by weight,

preferably 45 to 55% by weight

Table 12 shows the composition of an example of the
health food of the present invention which comprises an
A. senticosus Harms. extract, a reindeer antler powder
anc a C. Intylous L. extract as the assistants and lactose
and starch as the excipients.

10

15

20

25

30

35

40

45

50

35

60

65

8

TABLE 12

usually 30 to 50% by weight,
preferably 35 to 45% by weight
usually 1.5 to 4.0% by weight,
preferably 2.0 to 3.5% by weight
usually 0.3 to 1.0% by weight,
preferably 0.4 to 0.8% by weight
usually 5.5 to 10% by weight,
preferably 6.5 to 9.5% by weight

Lyophilized kefir

A. senticosus
Harms. extract
Reindeer antler
powder

C. Intylous L.
extract

Lactose usually 30 to 38% by weight,
preferably 32 to 37% by weight
Starch usually 10 to 18% by weight,

preferably 12 to 17% by weight

When the reindeer antler powder is contained in an
amount less than 0.3% by weight, it shows no tonic
effect. On the other hand, when it is contained in an
amount exceeding 1.0% by weight, no significant in-
crease in said effect is observed.

‘When the lactose is contained in an amount less than
30% by weight, it shows a poor excipient property for
formulating granules or tablets, as will be shown herein-
below. On the other hand, an amount of the same ex-
ceeding 38% by weight is excessive for the lyophilized
yoghurt or the assistants.

The starch would accelerate the dissolution of other
ingredients taken in the body while at the same time it
acts as an assistant and as an excipients. When it is con-
tained in an amount less than 10% by weight, the bulk-
ing and excipient effect of the same is insufficient. On
the other hand, when it is contained in an amount ex-
ceeding 18% by weight, no significant difference in said
effects is observed.

The health food of the present invention may further
contain sweeteners such as sugar, colorants and preser-
vatives if required.

Now a process for the production of the health food
of the present invention in granular form will be de-
scribed.

The assistants and excipients as described above are
weighed and mixed together. Then water and ethanol
are added thereto and the obtained mixture is kneaded.

The kneaded mixture is passed through a screen of 1
mm in diameter and the particles thus obtained are dried
at 60° to 80° C. for one hour. The dried particles are
arranged by passing through a 12-mesh screen and fur-
ther passed through a 12-mesh screen.

Separately a lyophilized kefir is prepared in the
abovementioned manner and formulated into granules
by, for example, the same procedure as the one used in
the granulation of the assistants and excipients.

Finally the lyophilized kefir and other ingredients,
each formulated in granules as described above, are
weighed and mixed together to thereby give the health
food of the present invention.

Further the presence of coliform bacilli and general
viable bacteria therein is optionally examined.

In addition, the obtained health food may be weighed
out in a given amount and singly packaged with, for
example, a plastics film, if required. Thus a product
suitable for marketing and intake may be obtained.

Thus a process for the production of the health food
of the present invention in granular form has been de-
scribed. However it is to be understood that the present
invention is not restricted thereby. Therefore it may be
formulated into tablets or provided as a powder by
omitting the granulation step.

The health food of the present invention may be
generally taken in a dose of 2.5 to 3.0 g a day. The singly
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packaged granules as mentioned above is preferable
since it would not scatter at the intake.

Alternately the granules may be packed in a bottle
and taken in a given amount with the use of, for exam-
ple. a measuring spoon.

The health food of the present invention is in a gray-
ish white or grayish brown color depending on the
types and amounts of the added assistants and has a
milk-like odor and taste. Thus it can be easily taken.
Further it shows no change even when stored for a
prolonged period of time.

As described above, the health food of the present
invention contains the lyophilized kefir.

Furthermore, the health food of the present invent
contains assistants in addition to the lyophilized yo-
ghurt.

In addition, the health food of the present invention
may be formulated into, for example, granules by add-
ing excipients. Thus the milk-like odor and taste of the
lyophilized kefir are maintained as such, which makes
the intake of a given amount of the product easy.

To further illustrate the present invention, the follow-
ing Examples will be given.

EXAMPLE 1

17 kg of fresh milk was pasteurized at 140° C. for two
seconds and cooled to 21° C. Then the milk was inocu-
lated with 0.6 kg of activated kefir grains which were
thus cultured therein at 21° C. for 15 hours.

After stirring for three to four minutes, the culture
was further performed at 21° C. After stirring again, the
culture broth was filtered through a screen and 17 kg of
the obtained culture filtrate was used as a kefir starter.

Thus 1.2 kg of the activated kefir grains remained on
the screen.

Separately 10 kg of skim milk was mixed with 323 kg
of fresh milk and the mixture was heated to 70° C. under
thorough stirring. Then it was homogenized under an
elevated pressure of 150 kg/cm?2. After pasteurizing at
90° C. for ten minutes, it was cooled to 21° C. and inocu-
lated with 17 kg of the above kefir starter under stirring
followed by culturing at 21° C. under occasional stir-
ring. Then the culture was cooled to 15° C. and allowed
to ripen at this temperature for five hours. After cooling
to 5° C., 350 kg of kefir was obtained.

The obtained kefir was divided, placed on a tray and
frozen at —25° to —35° C.
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The frozen product was dried at 35° to 40° C. under
a pressure of 0.1 to 1.0 mmHg to thereby give 49 kg of
the lyophilized yoghurt of the present invention.

EXAMPLE 2

A health food of the composition as shown in the
following Table 13 was produced.

TABLE 13
lyophilized kefir 1000 mg
A. senticosus Harms. extract 81.90 mg
reindeer antler powder 17.55 mg
C. Intylous L. extract 234.00 mg
lactose 833.275 mg
starch 333.275 mg

Thus these ingredients in amounts as shown in Table
13 were thorougly mixed together and the obtained
mixture was granulated.

The granules thus obtained, which were in a pale
brown color and showed a milk-like odor and flavor,
were tasty and could be easily taken.

We claim:

1. A health food which comprises 30 to 50% by
weight lyophilized kefir yoghurt, 7 to 15% by weight at
least one ingredient selected from the group consisting
of an extract of Acanthopanax senticosus Harms., an
extract of Cichorium Intylous L. and a powder of rein-
deer antlers, and 40 to 55% by weight of at least one
excipient.

2. A health food as set forth in claim 1, which com-
prises 35 to 45% by weight of the lyophilized kefir
yoghurt, 9 to 14% by weight of the assistant(s) and 45 to
55% by weight of the excipient(s).

3. A health food as set forth in claim 1, wherein said
lyophilized kefir yoghurt is a fermentation product
obtained from milk and kefir fungi and wherein the kefir
yogurt fermentation product is in the form of a Iyophi-
lized powder.

4. A health food as set forth in claim 1, wherein said
excipients are selected from the group consisting of
lactose and starch.

5. A health food as set forth in claim 2, which com-
prises 1.5 to 4.0% by weight of an extract of 4. sen-
ticosus Harms., 0.3 to 1.0% by weight of a powder of
reindeer antlers and 5.5 to 10% by weight of an extract
of C. Intylous L.

* * * * *
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SUBJECT MATTER OF THE INVERNTION

1. & mathod for preparing a product capable of imparting 3 taste of meat, by mixing
organic carbosylic acids with a liguid medium, characterized in that in order to impart the taste
and aroma of fried meat, 3 sulfur-contaling compound s introduced to the mivture, the sulfur-
containing compound being selectad fronvthe group comprising 3-avetyb-3-mercaptopropanci-1
and thiamine, wherein the whole misture k heated fo initiate reaction.

2. The method according to claim 1, characterized in that the hesting of the mixture is
carried put at a temperature of from 1809F {82320 1o 350°F {176.7%0),

3. The method according to claims 1 and 2, characterized in that the pH of the medium
during the reaction Is maintained within s pHrange of 3516 7.0,

4. The methad according to olaime 1-3, characterized in that a nonsubstituted aliphatic
acid, an amino-substituted and an oxy-substituted acld, predominantly acetie, lactic, glutamic
and tertaric acid, are used as the organic carboxylic acids.

5. The method according to claims 1-3, characterizad in that the acids ars 3 product of
protein hydrolysis.

&. The method according to daims 1-5, characterized in that in order to accelerate the
reaction, additionsl sulfur-contsining compounds are introduced inte the misture, whereins the
additional sulfur-containing compeounds are selected from the group comprising amine acids that
release hydrogen sulfide during the reaction, lower alkyl mercaptans, lower allod sulfides, lower
alkyt disulfides, hydrogen sulfide, and inorganic compourids having the formula MS,, wherein M
i= selected from the group comprising an alkall metal, an alkaline earth metal and armmonium,

and S is selected from the group comprising sultide and hydrosulfide,
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e R O X3 FE D RT WARD LS a7 KA BRI, BT, a haTozu—L Kk
VR LN DR D7 KRB SR L 5 &5 £ DI LIC I o T, a7k L3RS — A
EF2zEERHLE, BiZ, a VLU RT XL ) — A ERDE B MRy EY)
MBI R84 B R RF AR & OV XX E D= AT MMEERINT B2 L2 E>TC,
azbn— g _E L7 A B SO D 282 R L | AR E 5272,

BIG | ARE, £ LU CORE G ERFIERE O XTEDZRT v
K N 7 BRIy & B dea BRI BRI, v VLU BRE S BICE TR E DY
RO RS S E R ERR AR K Y SUEZE D= RT ARG D 7 bRk _EF

. E O B R AR IATE K O UL E DT RTF NAARD SR B 7k A LRIz a sk
WERRL R TN DZLic kvasikin EARIOZ RA MR T 25k, RS ER
FUIBHAIE Je Y/ XU E DT AT NARE G TR L Th-> T, a VLR
DEEDS% LT ThDI LA Rif LT D s Y . Zhnnarbkib EAIX
IS I IRREL R % Cea R DS ) B L 7 AR A dh . R m) B S e
AR A RIS E A SEDTENDHD . RO ZKA R LSS5k, NT
B84 B R PAFIIBIAIE o Y XUTF DT AT VAR K O 7 BRBE 38 4> & R o 2
S CTRINT DI ENDRD , BihDIZRE [A]_ LS5 HEICRD,

ABHETIZRBWT, Tazkb BA X, 2hE ML RICHE B2 k)
RN ZH A 520, F bk A EX DI EWVIORBH ORI GO
DHDEND, ZDII/RAFEI DN R T DML, AP E T D EHEFITARL

T2 BRI I L > TITHZE M R B,

FIZAPE I T, T rRE58 RSy | iE. B8 B R Fu g & Ot/
XIFEDTZATNARIZEDZ D ISR RAFMB X I IFARIC SO AR EH 3
BDIGTEND,
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& BH D% R
[0026] B8 & ERBFINSIHRE Y, XX FDT AT AR SRS 7k _ BRI Tz,

[0027]

[0028]

[0029]

[0030]

a haZzm— L K OERED DD R RR 02 T EEDLIC Lo T, asik
m L RB )N LT RN L, BIZ, a VLU BER O,/ XX ) — /L i
DE BT MED AR IR 8 R B R R Fn IR ER K O X3 E D= AT NARE TR
MFBIEITEST, 7S —Jg 1A L7 mIsH R S on 52 RHL
7o

ZEH% M3 5720 D R OFEHE

ARFEPNTIS 1T 2 7 BRH TR RSy DOTEIHE ABIE F ITRATHIIRIZR VDS, B IE, &
DORFEMOZBIEL T, a baZ=m— VRO ERITLIEN RS, Ban b A%
BZER KT DO TIIRVD, o hMaT7oa— )L ROk, MAE DO LA et
THEBHDZEB BN TS,

SREFDUHAEIFUBIEL T, BRERS 18k, 7= RIS 185, 7 Tkgk, 7 V= TR
. HALEE 28k, ISR S OSKE ~A8k, KR, MERK KD, Tl
TV Y ERIZAMDEBOEE A RBMELMN T DL TED, FeDBREEL
T, 8k, WIS KR U283 D08 IFELIIHE1IRE TH D, M. $o1T. &
fift 53 AL E DR O F I TRE S ERRFIENR K O I3 ZEDT=AT )L
REBEATHIES KD,

o b7 2 — L OBEEEEIE L Th, YER ITAMDERDOLDEE 5873
ks, FlziE, £ha7za— VRRT Ca ba7oo— B3 Kb ELEEN N5
Xo%pbarza— V8| BRI, 2EFD50%L £ a ba7za—hb
DR T za— VRIFI SRS TWDO T, ENEZFDEE o haTvza— 1 off
FERBIE U TE 3228033k D, X, MIRED o havoa— Va5 H 356
MWIE%E o har oo — VOGN E L TREA 228 b ISk, BV i, #4722 h=
7 xu— VRIFIND | MEFEITAMDIFTET B v 6 haTza— VARV L
fRETDZLIZE > Tabar7am— VRELSOIebOEMEA 52 Lb RS,

TNHaZ WK SRy D= 2R A A H1 D5 BITRHTHIBRIZIRO S, 2R K U
BEREDENPD, a haTZza— L OEEIZIX, FFELLIE50—15000ppm, XV
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I ELLIZ50—5000ppm, FIZLFFELLIZ100—2000ppmTHD, X, $k5r D
AL, Fe# 5 T0. 1—200ppm, 4 FELLIZ0. 5ppm—100ppm%E&5H 35,

[0031] AFEP TR E NGB 1T, n—3RO R E RGBSR DS &
(ZIXIRFBEDI 208, Ly > EHEEAE3 DL EH T 2RI ETEKL . n— 652 DK
G HE R B AR AR D BT RSB R 18LL > D ZHEAE A A3 U EF T3
JENGIRZ TR R T 5, HIZ, n—3% K UPn—6RDWF EHITRFEEN20—2470>D>
EHE A %2468 T 5REE ERAIBERNTFEL, n—65R DR F &R fafn
FEMFEEDOFEL Ty YV BR, TR (AA) KORa TR 718 (DTA) %
ZT DTSR, FHT. TR EBRDMTE T 5, X n—3R DR B R AT
JEAAFRDOFILL T, R ~F PR (DHA) K AP~ Z 2 fig (EPA) &
T HZEN RS,

[0032] T IFFNUPRFEDAZEN T TSRS E R EAFIBLR X OE DT AT NARD
HSRICRRICHIBRIZZR< S FENEY . #84ED . IS DELNIZb O HIRE
THERY, TN EHIIIAMOLOEEEMHE AT 5203 ks,

[0033] HIxIX. EFLOREBF-10—70992 K% UFFBA T-10—191886IZftdliES /=T FF% F
P ENZVRIROE CEEICEA T OMAED R RO EAMREH AL
HiskD, ZDEITT IR N UL DRI DOIENER S TH DRI R N DR T
IAREUTIAES R ROLDEE A LSS 10T, BB RO ML REMICER
LW valb 27 a— L CRIFIIRIE & &b azikm BRI/ AEBLT
EHBHRD,

[0034]  2FELL DR R ERFAEIIRL 1L H2 2 F R B L N 7z RO e %
HIRGL TR T2ZLLRETHD,

[0035] =RTIARDIEE K O DRLEFRIZRICHIRRIZRLS, Zh a7 ra—
VLU TCIE, — iR Sl 7 v — VA E AT 528 KD, 24fi 7 L=a— D
FCh, BEMERTAND HbFELWSDODOFEL TV — L E2HITHIENRT
T, ZDOHEFIWCZATNAREL TNIZUEBIR, D7 VRINKROE /7 VIR ARG T
%o ZNOD AT NAREARERLT D ARNHEE AT B 0 & 85 5 JE AR g Fn iR A 18 LA
SADRRIFEE DS ENTOTH R,
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[0036] K&, hyER=I M, FV—7 M, HOS, KO/ —ZMEOHEYIMIZIZ vy V.
LUBRIEEH TRV, —JFF, ZAUZRL T, RZ—Y (RYP) . A B, v—
ey 7M. ROT T 77 MlZIiE, 3% —22%FRED v VL BB EHEN

TWND, FFIZ, RT—TMITITHI22%S v VLR S ENTRY, AR ORH
R EER BRI R D S U CAFE I T E D,

[0037]  fE>T, AZFEHIZ, AT —M, A REM, v—Xey 7'M, XIIT7TFv7 07 Ml
D>OIRITITAE Y E e D R85 5 R BRI AR AR I OV SUEZE DT RT ARD D
EeDazkm BRI R, AT —UMBESROREH S ERf R R O XU3E
DTRT NARDB DA 7 bR A) ERNCERD,

[0038]  AZEB Dz RN _EAI T O R H m ER R R EE K O XU E DT AT NARD
A BIZKHCHIBRIZ 22V S, SA BRHEV DR W ETE D RAEDT-0ICE &
DAYURA_ERIBHBEES I, ZOMD AT IR T DHER DB N AL SR
PEb D, o> T, AZEPH D=k E LA, RS RN R O XX
DIATNARE I FELLIX1I0EE%LL b, IVFFELLIZB0EE® L EEF TS
DTHD,

[0039]  =rukmE EFIFICIE, ERCIEPERR S OIS, a7k _ ERIO FICERER 5 X
TRVERY | Y EF AN DM DR RS FIZIE, FAEH AT e — V], VRS
. EDMDIENIEE, DM DIENFR LIS NI ZYBUR 7 UEIR R UVE/
TUVRIRENGEN T THRUY,

[0040] i, n—3RORHEERLFBIBE O/ XITEDZ AT NAREE T 3256

R EFIBDT-OITITENOERLAAB T HZ LR EEL, BRI LT D 5k
IZRFIZHIRRIZ RS, 2D —F LU TINBVLER S 1T H LD, MNBLERD 5 LIy
WZHIBRIZZ2 DS BR LA LRI Z FAES T D0 B3 X, B LAV A7 BAR 1T
IMEELIR, BIGRICEBW T, @, 40°C—200°CIiZIV N TO0. 1HFE]—240K¢]
MBS DHFENRHY ., IFFELLIE, 80°C—180CITI\TO. SIEE]—72RFEIMNE$
Do

[0041] X, n—6FRDEREEERAIENERK O/ XIIEDTZATNVARD) R34
BT CAE I LB 2 PR LALER G B LIC X o TC, ZDOR RN —JEHE T,
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[0042] ¥, AFEBIORE{R EREFIENIR R O XITE DT AT VAR LS 7 KA
EHI, iFxEnEEFT5RLERIBRICNBEDOBRILAB 552 LI12X>Th, [F
RO R AT DL kD,

[0043] ¥, =ATAARDOHFTHRIZZ Y B ATV OHAITIE, B8 E R faFf s
BRIXZ DD AT AR AR THREME S BV O T, K0 B TARKHOBREE
DTEMHIRD, FL T, = AT VRITHIFEMEAS LR — 07 TR I BN T
WHDT, ZAT NVARE G LA IR T 5/ B LR,

[0044] BT, AZFEPNX. DL Eoarikn EREZ S LED MBS S b D THD, =
T R_N—RERDMEMMARL L TIE, HEFITAMAEBEDOLDZME 45280
k2, ZoX5MEHMAREOF LU T, Fl2IE, REM, R, =— ., OFb
D, HOS, K, TFEM, AV—7 M, KO S—LWMELZT LR KD, 20
HFCh, RHT, 770 D72 E OMIBGREIC EICHAED KE M, &, =
— 2, ROV — AMEICATEH Ok ERIZEINT 2281k o T, ARH
DINREAFNTEK T DL RS, RO LoEymE2E ERAL
THEATHZEL RS,

[0045] 23 DAEM AR T DR B S E R AR ERRIX E N OD = AT NARDEH

BiX, KR8 ER R B R ORI MM IR D IR T TY EE
WEARIRT DL DM, a7k LU ISR CHH-DITIT, £
GH R RIS L CalE . 10—100, 000ppm, 4FFLLi%, 10—20, 000p
pm, XV FLLIZ10—5000ppm, FIZFELLIZ20—1000ppm TH D, FFiZ
v UV R OREM N B R D =817 BE R SRR e A T o I TR AEL L % |
WDRTTA Lo TP MAR . BRI S IF R O~ —AMEL LU CEA T
DAL B T D v VL R DR S R R AR R R O &

%, BH . 0. 056—10%. 4FFLLI0. 1—-5%EFHT D,

[0046] 1, BEICREE L 72E91C, RT—Y (RUD) . A R, o—Xby 7, RUTT
VI AT MEIZITKIB% —22% R ED v U /L RBBEITH ENTWD, (> T Z
NODREIMIE, FrIC R R BRI IBIHRILZ DD AT VARE IO TR
M7 &b, T B EAZRA ORI EL CHRANCEA T2 8b k3
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[0047]

[0048]

[0049]

[0050]

[0051]

[0052]

[0053]

o

X, AFEBE L AP THEMAT IR ERAFERE O ATEDT A
TNAARLIRA SN DR IAE DN A3 D R E T T2 L TV B I 72581,
XOBREZarRD N ERR I ELNDTEE RN,

NS | AZEH O ISR DIZB VT, a VLU BROEEBE% LT, #lxi
v a VLU BRDE ED0. 01% 5%, HELLIE0. 05% 3% THOMEM M EHEL
B EL, FIZ, AL AVBRE BAS20—86% K% U XY /— VRS Ehs3
—25% THILDBLVEFELYY,

BEICRR#R L 725002, A AR S 1T D R 8w EE R FFn s I & 8 ik
EDTARATNVARDE &L, R EERfENREL TGEH . 10100, 000ppm
VEFELLIE, 1020, 000ppm. £V4FFELLIZ10—5000ppm, FIZAFFELLIE20
—1000ppmTH D, M. ZDOIIRHEB MG I\ T, 7R TR 1344
FTLLEEN TWDMLEITAR,

W, RT— (RUD) ME T FTo7 T MIZE o VLV BRBREHNCE /S
NTELT, AL ARG ED LELO#HH THD, it>T, ZIHDMITIZD HDE
ZH B RS B L L AR D TH D,

THLTHRLNDARFEH ORI AL X, R~ 72 MEGHERYE, #l 21X, 80—3
00°C, &VHFELLIT110—300° CITMB S DIERITME 52 LB3TED, DX
IR TINET DL, AFB DY s &2 AW CGREEL 2R oz s
BRSHAL . B DOWRE — g EL /52 & kD,

Bt T, ARRWL. AW Oasbka BRI, 3G E & e 7 RS
h] L7 R dhicbiRd, 22T MREBRD B MOBBICAHIHIRIZZL, X, &
7 IA BRI O OWEOMFARL ., WNZ, IL— & T, R UBETEEDOME
WIS EZT 5B RS, ARHOEMLIZ. FIUTEENDIAREIRDY
A B I Z A S T I BRI Lo T B RAR TR L TRIER) 23
fHE5ENTn5, ZHHD R M, BEICFEEHRL72L57 MBS 52818k > T,
HIZFE DI BT 5,

PEo T ARPNIFIC, AP Ok n EAISOIE D IBRS &2 RS EH A
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[0054]

[0055]

[0056]

[0057]

SHBILOBD . RO ZRE R EXEDHIEIIIRD, 22T AFRHOa I
In]_ AN S ENDRE S ERRFAENIE A O XII%E D= AT NAARN NZa 7R
AL, ReBEHICRMICTEMTEHILIZE> THRIBERIREH/L L HKkS
o WD T, AFEHIX, B, RS ETRRFIBIIR K O/ UIZEDTZRAT AR, &
O 7RG8R 2 BRI R IZRMT 22805, RihDarkan E3E5
FIEITHRD, B ZOINMERNHIMTDERICIE, B OR8N fufufig
B R O/ XUTE D AT AR UNT = 2 R BE TSI D ik B 72 8 Bl d, AFBH D
azuRib ERIZBINUIZSE AL FRRRL DO L2D I THIESFEL, M, 2hd
B By DHENEEHA « NEFP 13 s ORI TS U T, Y EE PRI 52808
Hi>ks,

R FICE R ENDAFEH O _EAISTINE & e IS 0 &
(CHRHTHIBRIZARNDS, @ H | BRI RS EARRERE O/ T DT=R
FARDORITHFL T, 0. 1—100, 000ppm, LV4FELLi%0. 1—10, 000ppm
ESASELIILILI- T, DI EIRBELND, X, Bl A—7
FEOWR ML TIE BRERHNCR S S E RN & O/ XTI EDT AT
NARD BIZHREL €, i FLLiEZ1—1, 200ppm, IVEFFLLIZ1—500ppmZEHA
SEDHZLITLo T, BaDaZKIA LR BELND, X N /X—T OISR E
BRI WTI, BREEERAFIELBRE O XIIZEDT AT NARO BITHEL
T, HFFELLIF20—2, 500ppm, LVEFFELLI1FZ20—1, 000ppmZEHHIEHZ LI
o, BMoarkmn EIRBRELND,

PUFIZ, EEFNCIVARREHEZSOIZ BRI 3505 ARFEH O EAfTHEE A
I EIUTRESNDH D TIIR, W, ABTHE T KRBTV RV RY, [% 11T

B% | 2E%RT D,

AFEINCBNT, ba 7z — VR R AR 54T 1% (B A LR A1)
2.4.10-19961ZHt>THHTT 2T LM ND, X, felhle o BiXFEvEMA >4k (H
AMLFEMR) 2.4.2.2-19961 2 F-SE M52 L33k B,
<'BEREFTfi i >

LT OB BEFHMIC BT Tazkpim B35 ) Li3&R P OFiiE B 1255 1FY
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[0058]

[0059]

[0060]

[0061]

[0062]

DERE ), TRBRDIRS || THROIRE | R OB IROIBI | BTN TN D FVOLFELE
I TRBROGFELE ), MROFELS ) RN B ROFELE |2 H ESEELLITIE
ROZEIRLSERTHTETHD,

IRV n=7

LU F OEEFHIOFERE R LTZRICBITDREFOERIILL T LB THS,
X iy ha— L X0V ERIT G LAy A ar b — VLR O v ba—L
FOERWEITHFE LV ; Oz b — L IV BNIERWEZ T A FL W
5 e 5]
<ML 7= RE T EaFfENLER >

TIXRRCBERN VIR (AATG: FEEA0—45% : T I TA4T A7 (BK) #ii5e. 3
>R — (BR) Bl5%) . RS — My VL P820% : Statfoldth B, K o U /L PR3
FE i (Low Linolenic Canola Oil, AT, TLLC]., BRoOFRERIM (BK)) . SR (LA T, T
COJ. WRDFEE (BR) ) . mA LA BRTEARLEM (High Oleic Safflower Oil, LLF, T
HOS . SRR Bm (k) ) AL 7=,

(1]
Renmfs sk (%)
C16 C18:0 C18:1 C18:2 | C18:3 (n-3)
CcCO 3.9 1.9 62.5 19.5 8.8
HOS 4.6 1.9 76.3 14.2 0.2
LLC 3.3 1.7 73.5 15.4 2.4

[#&2]

b7 zo—-)VRIFIRUESE

res4x>E5—67)1 ADMx%t

a B 24 ¢)
8 (mglg) 707 16 4 3

< abhzaTza—LOaZEER S EL TORER >
PLIF OF AL CRE S EARREIHRE O/ F23ZFD=AT AR RN a ha 7 cu
— VEIK| LA AR TR A L 7k m LR & REIL 72,
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[0063]

[0064]

(1)LLC

(2) 1% AATG,/LLC(AAO. 4%)

(3)0. 5%AATG/LLC(AAO. 2%)

(4) 1%AATG+0. 002% o b7 xm— VEA|/LLC

(AAO. 4%, abaa7xr1—/114.1ppm)

(5) 1%AATG+0. 01% o bz 7 =z—) L BIK| /LLC

(AAO. 4%, o har7xr1—/170.7ppm)

(6) 1% AATG+0. 02% o b= 7 =m— L&A /LLC

(AAO. 4%, a b7 xr—/1141ppm)

(7)) 1%AATG+0. 2% o b7 za— ) LBIH|/LLC

(AAO. 4%, a b7 =xm1—/11410ppm)

(8) 1%AATG+ 2% o ba7zm—/ LEA|/LLC

(AAO. 4%, o h=7=1—/114100ppm)

(9)0. 5%AATG+0. 02% o b7 =— LVEHI/LLC

(AAO. 2%, a b7 xz— L 141ppm)

TR 152127 /1KY 152 IRA L 120°C T3040 1= I L —Hy (TRl e —
H—], ZAE— R (BK) ) 3gZ HRMLESIZ 1055 BB L L —/ L —Z SR 7=
o AVVAAR—T (Tl ABRDFE (BR) 1. 7T%IEIK) 500mlZGFMUMBLL =2 A
A—FEPRBILTZ, I — N —Bal VAR THIRL I —A— T 2L,
[33]

(1) (>ro—n) & (2) Oths
sl (2 2wk E#HD (1) (2)

AA BURRHRIE (ppm) 0 112.5
BHOHEE -
BEOOHELE -
JRIKR D58 S -
BEEDIFE L& -
BRODFE S -
RO FE LS -
S0k -
RKDFFE LS -

©|0|0|0|0|0|00
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[0065]

[0066]

[0067]

[0068]

[F4]

14
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(2) (@>¥rE—=)y) & (3). (4). (5) (8)., (7). (8). (9) DH#k

RS

(2)

(3)

(4)

(5)

(6)

(7)

(8)

—_
«©
~

Whatbarzzo—)
BE (ppm)

0

o

—
™

LN
=

141

1410

14100

—
M
=

AA BIRFRHRE (ppm)

112.5

W

]

[yl

1

o]

1

[

w
o
VY]

HbOEx

HhoFELa

JRAIR DFRE

Bk FE L&

RDR S

BEDIFFE L E

BRIk DIE X

X|X|X|[X|X[X]|X|X|T

DD > D D (D> DR

0|©|0|©@|0|0|0|0|F

0/0|0|6|©/0|6|0|~

0|0|0|0|0/©|0|6|~

Olelole|o ©|o|e|r
ololololololo|ol®

BEEOFFE L

ERFASRLUIZFBRIZBWT, (2) (@rba—: a ha7oa— L2 S/ LRV)
£(4). (5), (8). (7). (8) DILEITINT, AATGR I L —HIZFEE T, (5).
(6). (7). B)DWED a harxra—VEEHTHILIZIVar kA EZ RS
SINT=ZEDHIALTZ, FIZ, (2) & (3) DHEIZIBUNT, 2 7BRm R RITAATGE
EEDARN (3) 1X () I2H_E D08, o ha7 = — LEEMLTZ (9) 1% (3) LAATGHR
FERFEITTH (2) Ll Eoazikm L3 RE2RELL /=2 03 L7,

<GS D TRHIFRRST E L TDRR >

2.5%AATG/LLCIZXIL ., AiFREE 18k T/K#i%0.00005—0.1% (Fe: 0.1—200ppm) #%

MU TH—I1Z 58S, 0.8% B AIZ0.1%EMLT~,

(1) 2.5%AATG/LLC
(2) Wil 18577k 0.00005% %N (Fe:0.1ppm) /2.5%AATG/LLC

3
@@ »
By »
6) »
[35]

0.00025% (Fe:0.5ppm) /2.5%AATG/LLC

0.005% (Fe:10ppm) /2.5%AATG/LLC

0.05% (Fe:100ppm) /2.5%AATG/LLC

0.1% (Fe:200ppm) /2.5%AATG/LLC
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FAELH (1) (2) (3) (4) (5) (6)
B AR AA BE 10 10 10 10 10 10
(ppm)
i Fe ¥ (pm) 0 0.1 0.5 10 100 200
HDOMWME — A O © © ©
HEHOWELI = O O © O A
JRIR D7 X — A O © © ©
BHOIFELX — O O ©) O A
BRI S — A O © © ©
RO E L — O O © O A

[0069] H5IRLIAERDS, (1) (F¥ha—1) 2 (2), (3), (4). (5). (6) DHAIZI

[0070]

[0071]

T, AATGAEHKHTIZEIREE TS, (3). (4). (5). (6) DIREDHLHEEH TS
ZEITEDFED, BR, BROBEPSHIFRES NI LIz, F72(2). (3). (4. (5
) DOFRPREETITFEY, JABR, WS (1) I~ FEhniz, (6)13gkmkEBEbhsFEVR
UBRDFEEIC I FYKRUBRD (3), (4)., (B)ITH~_FoTu iz,

T AL AT (B (T A ) L AT D8 kD3 (BR) BLOIEAIRIK) 125%
AATG/LLCERRERES 18k - T/K R 2 T RoBl & L THANL | BRI A 34T L 7=,

(1)5%AATG/LLCD % 1g/1000gF— A A—F
(2) (1) +HRmeEE 18k Tk
(3) (1) +HkEeEE18%-7/k#  0.01mM/1000gF— A2 A—7"(Fe: 0.56ppm)
(4) (1) +HiMeEE18k- 7K 0.

1mM/1000g5— A2 A—7 (Fe: 5.6ppm)

(5) (1) +HRMEEE 18k Tk
mM/1000g5— A2 A —=" (Fe: 56ppm)
(6) (1) +HRMEEE 18k Tk
[36]

0.001mM/1000g7— A2 A — (Fe:0.06ppm)

1.0

5.0 mM/1000g 5 — A2 A—7" (Fe: 280ppm)
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[0076]
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R ERRFIBIHREL Ty VLV BEEH TR T — VT a—AN 7%
BF B LIc 0y 2 — AN Ca sk 5-& Tz, — 5T ISR EIR y V.
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WIZ, L FOISICTHTHENE AL TREAHRE T 72 B LT,

(1)LLC

(2) 3% RF—T#H/LLC(0. 6% vy VL TR)

(3)30%ARTF—/LLC (6% v VL PR)

(A) RF—MW (20% v VL U FR)

fEPEA 2008127k 3008 MZ., [FART 2

AR ) (BRDFE (BK) ) 10g K O FRBLM A BINL . IKERFHZ TE S 7 & BT,
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[2] A ZBRBETE DS o ha T mm— L RO XI5 TS, FERIE LR O /R R
LA,
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A. CLASSIFICATION OF SUBJECT MATTER

Int.cl? aA23L1/226, A23L1/22, A23D9/00

According to International Patent Classification (IPC) or to both national classification and IPC

B. FIELDS SEARCHED

Minimum documentation searched (classification system followed by classification symbols)
Int.cl’” A23L1/22-1/23, A23D9/00

"Documentation searched other than minimum documentation to the extent that such documents are included in the fields searched

JSTPlus (JOIS)

Electronic data base consulted during the international search (name of data base and, where practicable, search terms used)

C. DOCUMENTS CONSIDERED TO BE RELEVANT

Category* Citation of document, with indication, where appropriate, of the relevant passages Relevant to claim No.
X Hiroshi KATO, “Borage-yu no Seijo to Oyo”, 13-19
FRAGRANCE JOURNAL, 1996, Vol.24, No.5,
pages 77 to 81
X/A Jp 5-304972 A (UNION INDUSTRIAL Y 13-22/1-12,
AGRO-GANADERA S.A.), 23,24
19 November, 1993 (19.11.93),
& EP 484266 Al & CA 2054409 A
& ZA 9108443 A
X/A JP 2003-306690 A (Kabushiki Kaisha Noburu), 13-19,22/
31 October, 2003 (31.10.03), 1-12,23,24
(Family: none)

Further documents are listed in the continuation of Box C.

l:l See patent family annex.

* Special categories of cited documents:

“A” document defining the general state of the art which is not considered
to be of particular relevance

“E” earlier application or patent but published on or after the international
filing date

“L” document which may throw doubts on priority claim(s) or which is
cited to establish the publication date of another citation or other
special reason (as specified)

“O” document referring to an oral disclosure, use, exhibition or other means

“P”  document published prior to the international filing date but later than the

priority date claimed

“T” later document published after the international filing date or priority
date and not in conflict with the application but cited to understand

the principle or theory underlying the invention

“X”  document of particular relevance; the claimed invention cannot be
considered novel or cannot be considered to involve an inventive

step when the document is taken alone

“Y”  document of particular relevance; the claimed invention cannot be
considered to involve an inventive step when the document is
combined with one or more other such documents, such combination

being obvious to a person skilled in the art

“&”  document member of the same patent family

Date of the actual completion of the international search

Date of mailing of the international search report

09 February, 2005 (09.02.05) 01 March, 2005 (01.03.05)
Name and mailing address of the ISA/ Authorized officer

Japanese Patent Office
Facsimile No. Telephone No.

Form PCT/ISA/210 (second sheet) (January 2004)
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Category* Citation of document, with indication, where appropriate, of the relevant passages Relevant to claim No.
X/A Jp 11-89513 A (SCIETE DES PRODUITS NESTLE S.A.), 13-22/1-12,
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INTERNATIONAL SEARCH REPORT International application No.
PCT/JP2004/016557
Box No. I Observations where certain claims were found unsearchable (Continuation of item 2 of first sheet)

This international search report has not been established in respect of certain claims under Article 17(2)(a) for the following reasons:

L I::] Claims Nos.:
because they relate to subject matter not required to be searched by this Authority, namely:

2. [:' Claims Nos.:

because they relate to parts of the international application that do not comply with the prescribed requirements to such an
extent that no meaningful international search can be carried out, specifically:

3. D Claims Nos.:
because they are dependent claims and are not drafted in accordance with the second and third sentences of Rule 6.4(a).

Box No., III Observations where unity of invention is lacking (Continuation of item 3 of first sheet)

This International Searching Authority found multiple inventions in this international application, as follows:

A matter common between claims 16 and 13 is a vegetable fat composition
containing a long-chain highly unsaturated fatty acid. However, it is a known
vegetable fat composition as apparent from the fact that it is disclosed in,
e.g., JP2001-226693A. Thismatter cannothencebe consideredtobeatechnical
feature which contributes to the prior art. Consequently, the two claims
do not have a common special technical feature. Therefore, these inventions
are not considered tobe so linked as to form a single general inventive concept.

L D As all required additional search fees were timely paid by the applicant, this international search report covers all searchable
claims.

2. As all searchable claims could be searched without effort justifying an additional fee, this Authority did not invite payment of
any additional fee.

3. D As only some of the required additional search fees were timely paid by the applicant, this international search report covers
only those claims for which fees were paid, specifically claims Nos.:

4. D No required additional search fees were timely paid by the applicant. Consequently, this international search report is
restricted to the invention first mentioned in the claims; it is covered by claims Nos.:

Remark on Protest [ ] The additional search fees were accompanied by the applicant’s protest.

I:] No protest accompanied the payment of additional search fees.
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national security, and the date shown on this Acknowledgement Receipt will establish the international filing date of
the application.
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Case No.: IPR2023-00207
U.S. Patent No. 10,039,306

Attorney Docket No.: 38767-0010001 / M2CON-Track 1

IN THE UNITED STATES PATENT AND TRADEMARK OFFICE

First Named Inventor : Marija Vrljic Art Unit o 1791

Serial No. . 14/796,970 Examiner . Elizabeth A.

Filed . July 10, 2015 Gwartney
Conf. No. : 8501

Title . METHODS AND COMPOSITIONS FOR CONSUMABLES

MAIL STOP AMENDMENT

Commissioner for Patents

P.O. Box 1450

Alexandria, VA 22313-1450

INFORMATION DISCLOSURE STATEMENT

Please consider the references listed on the enclosed PTO-1449 Form. Non-patent
literature is enclosed; the U.S. patents will be provided upon request. A copy of a
Communication from a foreign Patent Office in a counterpart application also is enclosed.

This statement is being filed after a Request for Continued Examination (RCE) and
before the mailing of a first Office Action. Therefore, no fees are believed due. If this is
incorrect, please apply any charges, or credits, to Deposit Account No. 06-1050, referencing the
above-indicated Attorney Docket Number.

Please contact the undersigned if there are any questions regarding this statement.

Respectfully submitted,

Date: /February 8, 2018/ /M. Angela Parsons/

M. Angela Parsons, Ph.D.
Reg. No. 44,282

Customer Number 26191
Fish & Richardson P.C.
Telephone: (612) 335-5070
Facsimile: (877) 769-7945

61620624.doc
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Case No.: IPR2023-00207
U.S. Patent No. 10,039,306

Sheet _1_of _1_
Substitute Disclosure Form U.S. Department of Commerce | Attorney Docket No. Application No.
Patent and Trademark Office 38767-0010001 14/796.970
Information Disclosure Statement Applicant
by Applicant Impossible Foods Inc.
(Use several sheets if necessaty) Filing Date Group Art Unit
(37 CFR §1.98(b)) July 10, 2015 1791
U.S. Patent Documents
Examiner | Desig. Document Publication Filing Date
Initial 1D Number Date Patentee Class | Subclass | If Appropriate
1. 3,719,499 03/06/1973 Hai et al.
2. 9,808,029 11/07/2017 Fraser et al.
3. 9,826,772 11/28/2017 Fraser et al.
4. 2018/0027851 02/01/2018 Vrlijic et al.

Foreign Patent Documents or Published Foreign Patent Applications
Examiner | Desig. Document Publication Country or Translation
Initial ID Number Date Patent Office Class | Subclass [ Yes No

Other Documents (include Author, Title, Date, and Place of Publication)
Examiner | Desig.

Initial ID Document
5. DuFosse et al., "Importance of lactones in food flavours," Sciences Des Aliments, 14:17-25 (1994)
Mercola, "Controversy over fake meat burger," 2011,
6. https://articles.mercola.com/sites/articles/archive/2017/08/21/ impossible-burger-meat-substi. ..

(Year: 2011), 9 pages

7 Office Action in Japanese Patent Application No. 2015552865, dated October 24, 2017, 15 pages
’ (English Translation)

Examiner Signature Date Considered

EXAMINER: Initials citation considered. Draw line through citation if not in conformance and not considered. Include copy of this form with
next communication to applicant.

Substitute Disclosure Form
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Electronic Acknowledgement Receipt

EFS ID: 31736639
Application Number: 14796970
International Application Number:
Confirmation Number: 8501

Title of Invention:

METHODS AND COMPOSITIONS FOR CONSUMABLES

First Named Inventor/Applicant Name:

Marija Vrljic

Customer Number:

26191

Filer:

M. Angela Parsons/Shannon Stadnick

Filer Authorized By:

M. Angela Parsons

Attorney Docket Number: 38767-0010001
Receipt Date: 08-FEB-2018
Filing Date: 10-JUL-2015
Time Stamp: 12:25:12

Application Type:

Utility under 35 USC 111(a)

Payment information:

Submitted with Payment no
File Listing:
Document Document Description File Name File Slze(B)ftes)l Multll .Pages
Number Message Digest | Part/.zip| (ifappl.)
69410
1 Information DFlscIosuSrgoSétatement (IDS) Transmittal.pdf no 1
orm ( ) adfe3bcba8c49ce1f955253738ca713ec661

Warnings:
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Case No.: IPR2023-00207
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Information:

This is not an USPTO supplied IDS fillable form

122021
Information Disclosure Statement (IDS)
2 1449.pdf no 1
Form (SBOS) 607ccca2bb90866d886036c39f60cfff02b6!
Warnings:
Information:
This is not an USPTO supplied IDS fillable form
926913
3 Non Patent Literature DuFosse_1994.pdf no 34
0d1853b6bb2022fdfa62c82329eaf5f0943d
77be
Warnings:
Information:
345168
4 Non Patent Literature Mercola_2011.pdf no 10
67e86058006984cf3bf0680070a42dc9450
03f5c
Warnings:
Information:
3312985
5 Non Patent Literature JP_OA_201 52522?:{?‘5_201 7_10_ no 15
) p c4e8f4387c508b6cfdc4eesib34e57b791d4|
9783
Warnings:
Information:
Total Files Size (in bytes){ 4776497

This Acknowledgement Receipt evidences receipt on the noted date by the USPTO of the indicated documents,
characterized by the applicant, and including page counts, where applicable. It serves as evidence of receipt similar to a
Post Card, as described in MPEP 503.

New Applications Under 35 U.S.C. 111

If a new application is being filed and the application includes the necessary components for a filing date (see 37 CFR
1.53(b)-(d) and MPEP 506), a Filing Receipt (37 CFR 1.54) will be issued in due course and the date shown on this
Acknowledgement Receipt will establish the filing date of the application.

National Stage of an International Application under 35 U.S.C. 371

If a timely submission to enter the national stage of an international application is compliant with the conditions of 35
U.S.C. 371 and other applicable requirements a Form PCT/DO/EO/903 indicating acceptance of the application as a
national stage submission under 35 U.S.C. 371 will be issued in addition to the Filing Receipt, in due course.

New International Application Filed with the USPTO as a Receiving Office

If a new international application is being filed and the international application includes the necessary components for
an international filing date (see PCT Article 11 and MPEP 1810), a Notification of the International Application Number
and of the International Filing Date (Form PCT/RO/105) will be issued in due course, subject to prescriptions concerning
national security, and the date shown on this Acknowledgement Receipt will establish the international filing date of
the application.
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Dot Code: ECOMM.AUTH/ECOMM.WTDW
Doc Description: Internet Communications Authorized/Internet Communications Authorization Withdrawn

PTO/SB/439 (11-15)

(~ AUTHORIZATION FOR INTERNET | Application No. 141796970
COMMUNICATIONS IN A PATENT | Filing Date July 10, 2015

APPLICATION OR REQUEST TO First Named Inventor Marija Vrijic
WITHDRAW AUTHORIZATION FOR | Artunit 1791

lNTERN ET COMMUN‘CAT‘ONS Examiner Name Elizabeth A. Gwartney

Practitioner Docket No. | 38767-0010001 /
To: Commissioner for Patents
P.O. Box 1450

Alexandria, VA 22313-1450

1. To authorize permission for Internet Communications.

with the undersigned and practitioners in accordance with 37 CFR 1.33 and 37 CFR 1.34 concerning any subject
matter of this application via video conferencing, instant messaging, or electronic mail. | understand that a copy of
these communications will be made of record in the application file. (MPEP 502.03)

1i. To withdraw authorization for internet Communications.

The authorization given on , to the USPTO to communicate with the undersigned and
any practitioner in accordance with 37 CFR 1.33 and 37 CFR 1.34 concerning any subject matter of this application
via Internet communications such as video conferencing, instant messaging, or electronic mail is hereby
withdrawn. | understand that the withdrawal is effective when approved rather than when received.

| am the

m applicant.

attorney or agent of record. Registration number 44,282

EI attorney or agent acting under 37 CFR 1.34, Registration number

M. Angela Parsons/ 3/12/2018
Signature Date
M. Angela Parsons Ph.D. (612) 335-5070
Typed or printed name Telephone Number

NOTE: This form must be signed in accordance with 37 CFR 1.33. See 37 CFR 1.4 for signature requirements and certifications. Juristic entities
must be represented by a patent practitioner {see 37 CFR 1.31, which is applicable to any paper filed on or after September 16, 2012, that is
presented on behalf of a juristic entity, regardiess of application filing date}. Submit multiple forms if more than one signature is required, see
below*,

D *Total of __ forms are submitted.
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Privacy Act Statement

The Privacy Act of 1974 (P.L. 93-579) requires that you be given certain information in connection
with your submission of the attached form related to a patent application or patent. Accordingly,
pursuant to the requirements of the Act, please be advised that: (1) the general authority for the
collection of this information is 35 U.S.C. 2(b){(2); (2) furnishing of the information solicited is voluntary;
and (3) the principal purpose for which the information is used by the U.S. Patent and Trademark
Office is to process and/or examine your submission related 1o a patent application or patent. If you do
not furnish the requested information, the U.S. Patent and Trademark Office may not be able to
process and/or examine your submission, which may result in termination of proceedings or
abandonment of the application or expiration of the patent.

The information provided by you in this form will be subject to the following routine uses:

1. The information on this form will be treated confidentially to the extent allowed under the
Freedom of Information Act (5 U.S.C. 552) and the Privacy Act (5 U.S.C 552a). Records from
this system of records may be disclosed to the Department of Justice to determine whether
disclosure of these records is required by the Freedom of information Act.

2. A record from this system of records may be disclosed, as a routine use, in the course of
presenting evidence 1o a court, magistrate, or administrative tribunal, including disclosures to
opposing counsel in the course of setilement negotiations.

3. A record in this system of records may be disclosed, as a routine use, 1o a Member of
Congress submitting a request involving an individual, to whom the record pertains, when the
individual has requested assistance from the Member with respect to the subject matter of the
record.

4. A record in this system of records may be disclosed, as a routine use, to a contractor of the
Agency having need for the information in order to perform a contract. Recipients of
information shall be required to comply with the requirements of the Privacy Act of 1974, as
amended, pursuant to 5 U.S.C. 552a(m).

5. A record related to an International Application filed under the Patent Cooperation Treaty in
this system of records may be disclosed, as a routine use, to the International Bureau of the
World Intellectual Property Organization, pursuant to the Patent Cooperation Treaty.

6. A record in this system of records may be disclosed, as a routine use, to another federal
agency for purposes of National Security review (35 U.S.C. 181) and for review pursuant to
the Atomic Energy Act {42 U.S.C. 218(c)).

7. Arecord from this system of records may be disclosed, as a routine use, to the Administrator,
General Services, or his/her designee, during an inspection of records conducted by GSA as
part of that agency’'s responsibility to recommend improvements in records management
practices and programs, under authority of 44 U.S.C. 2904 and 2906. Such disclosure shall
be made in accordance with the GSA regulations governing inspection of records for this
purpose, and any other relevant {(i.e., GSA or Commerce) directive. Such disclosure shall not
be used to make determinations about individuals.

8. A record from this system of records may be disclosed, as a routine use, to the public after
either publication of the application pursuant to 35 U.S.C. 122(b) or issuance of a patent
pursuant to 35 U.S.C. 151. Further, a record may be disclosed, subject to the limitations of 37
CFR 1.14, as a routine uss, to the public if the record was filed in an application which
became abandoned or in which the proceedings were terminated and which application is
referenced by either a published application, an application open to public inspection or an
issued patent.

9. A record from this system of records may be disclosed, as a routine use, to a Federal, State,
or local law enforcement agency, if the USPTO becomes aware of a violation or potential
violation of law or regulation.
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Electronic Acknowledgement Receipt

EFS ID: 32028547
Application Number: 14796970
International Application Number:
Confirmation Number: 8501

Title of Invention:

METHODS AND COMPOSITIONS FOR CONSUMABLES

First Named Inventor/Applicant Name:

Marija Vrljic

Customer Number:

26191

Filer:

M. Angela Parsons/Judith Witzel

Filer Authorized By:

M. Angela Parsons

Attorney Docket Number: 38767-0010001
Receipt Date: 12-MAR-2018
Filing Date: 10-JUL-2015
Time Stamp: 17:49:16

Application Type:

Utility under 35 USC 111(a)

Payment information:

Submitted with Payment no
File Listing:
Document s . File Size(Bytes)/ Multi Pages
Number Document Description File Name Message Digest | Part/.zip| (ifappl.)
1563557
1 Internet Communications Authorized sb0439.pdf no 2
94c0434812ac057d6b7572ee45c6349dcb1
Warnings:
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Information:

Total Files Size (in bytes){ 1563557

This Acknowledgement Receipt evidences receipt on the noted date by the USPTO of the indicated documents,
characterized by the applicant, and including page counts, where applicable. It serves as evidence of receipt similar to a
Post Card, as described in MPEP 503.

New Applications Under 35 U.S.C. 111
If a new application is being filed and the application includes the necessary components for a filing date (see 37 CFR

1.53(b)-(d) and MPEP 506), a Filing Receipt (37 CFR 1.54) will be issued in due course and the date shown on this
Acknowledgement Receipt will establish the filing date of the application.

National Stage of an International Application under 35 U.S.C. 371

If a timely submission to enter the national stage of an international application is compliant with the conditions of 35
U.S.C. 371 and other applicable requirements a Form PCT/DO/EO/903 indicating acceptance of the application as a
national stage submission under 35 U.S.C. 371 will be issued in addition to the Filing Receipt, in due course.

New International Application Filed with the USPTO as a Receiving Office

If a new international application is being filed and the international application includes the necessary components for
an international filing date (see PCT Article 11 and MPEP 1810), a Notification of the International Application Number
and of the International Filing Date (Form PCT/RO/105) will be issued in due course, subject to prescriptions concerning
national security, and the date shown on this Acknowledgement Receipt will establish the international filing date of
the application.
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Case No.: IPR2023-00207
U.S. Patent No. 10,039,306

Application/Control No. Applicant(s)/Patent Under
14/796,970 Reexamination
Notice of References Cited . Viljic o1l
Examiner Art Unit
ELIZABETH A GWARTNEY 1791 Page 1 of 1
U.S. PATENT DOCUMENTS
* Coumzogsgimnr:lbi':jsﬁg Gode MMD- ?}\e(YY Name CPC Classification US Classification
* [ A | US-20170105438-A1 04-2017 Ajami; Dariush A23L13/00 1/1
B
C
D
E
F
G
H
|
J
K
L
M
FOREIGN PATENT DOCUMENTS
* Countzoc(;:SdmeiT:n,]\lbiTEiiz Code MI\/ID- ?:?(YY Country Name CPC Classification
N
(6]
P
Q
R
S
T
NON-PATENT DOCUMENTS
* Include as applicable: Author, Title Date, Publisher, Edition or Volume, Pertinent Pages)
U
\
W
X

*A copy of this reference is not being furnished with this Office action. (See MPEP § 707.05(a).)
Dates in MM-YYYY format are publication dates. Classifications may be US or foreign.

U.S. Patent and Trademark Office
PTO-892 (Rev. 01-2001)

Notice of References Cited

Part of Paper No. 20180312
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Receipt date: 12/29/2017

Case No.: IPR2023-00207
U.S. Patent No. 10,039,306

Sheet _1_of _1_
Substitute Disclosure Form U.S. Department of Commerce | Attorney Docket No. Application No.
Patent and Trademark Office 38767-0010001 14/796.970
Information Disclosure Statement Applicant
by Applicant Impossible Foods Inc.
(Use several sheets if necessaty) Filing Date Group Art Unit
(37 CFR §1.98(b)) July 10, 2015 1791
U.S. Patent Documents
Examiner | Desig. Document Publication Filing Date
Initial 1D Number Date Patentee Class | Subclass | If Appropriate

Foreign Patent Documents or Published Foreign Patent Applications

Examiner | Desig. Document Publication Country or Translation
Initial ID Number Date Patent Office | Class | Subclass Yes No
/E.G./ 1. JP 86283842 04/17/1987 | JAPAN English Trans
Partial
/E.G./ 2. SU 291395 06/01/1971 | USSR English
Trans.
/B.G./ 3. WO 2005/046354 05/26/2005 | WIPO English Abst.

Other Documents (include Author, Title, Date, and Place of Publication)

Examiner | Desig.

nationwide program in Child,” Am J Clin Nutr, 1993, 57, pp. 190-194.

Initial ID Document
JE.G./ 4 Bastide et al., "Heme Iron from Meat and Risk of Colorectal Cancer: A Meta-analysis and a Review
' of the Mechanisms Involved," Cancer Prevention Research, 2011, Vol. 4, pp 177-184
JE.G./ "Elise, "Classic Meatloaf Recipe,"" Simply Recipes, 2009,
T 5. https://web.archive.org/web/20090518183257/http://www.simplyrecipes.com/recipes/classic
meatloaff, downloaded 22 November 2017, 11 pages
/E.G./ 6. GenBank Accession No. AAA02168.1, May 21, 1993, 1 page
7 Office Action in Russian Patent Application No. 2014104812, dated May 23, 2017, 8 pages (English
JE.G./ ) Translation)
PancakeNinja, "Beef and chicken cheese burgers" — Pancake Ninja, 2011, http://pancake-
/E.G./ 8. ninja.blogspot.com/2011/06/beef-and-chicken-cheese-burgers.html, downloaded 22 November
2017, 8 pages
[E.G./ 9 Topunov, AF, et al., "Hemoglobins: Evolution, Abundance, and Heterogeneity," Uspekhi
) Biologicheskoi Khimii, vol. 41, 2001, page 207 (partial English translation, 1 page)
/E.G./ 10. Walter et al, "Effect of bovine-hemoglobin-fortified cookies on iron status of schoolchildren: a

Examiner Signature

/ELIZABETH GWARTMEY/

Date Considered

03/13/2018

EXAMINER: Initials citation considered. Draw line through citation if not in conformance and not considered. Include copy of this form with
next communication to applicant.

Substitute Disclosure Form
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Case No.: IPR2023-00207
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Receipt date: 02/08/2018
Sheet _1_of _1_
Substitute Disclosure Form U.S. Department of Commerce | Attorney Docket No. Application No.
Patent and Trademark Office 38767-0010001 14/796.970
Information Disclosure Statement Applicant
by Applicant Impossible Foods Inc.
(Use several sheets if necessaty) Filing Date Group Art Unit
(37 CFR §1.98(b)) July 10, 2015 1791
U.S. Patent Documents
Examiner | Desig. Document Publication Filing Date
Initial 1D Number Date Patentee Class | Subclass | If Appropriate
/E.G./ 1. 3,719,499 03/06/1973 Hai et al.
/E.G./ 2. 9,808,029 11/07/2017 Fraser et al.
/BE.G./ 3. 9,826,772 11/28/2017 Fraser et al.
/E.G./ 4., 2018/0027851 02/01/2018 | Vtlijic et al.
Foreign Patent Documents or Published Foreign Patent Applications
Examiner | Desig. Document Publication Country or Translation
Initial ID Number Date Patent Office Class | Subclass Yes No

Other Documents (include Author, Title, Date, and Place of Publication)

(English Translation)

Examiner | Desig.
Initial ID Document
/E.G./ 5. DuFosse et al., "Importance of lactones in food flavours," Sciences Des Aliments, 14:17-25 (1994)
Mercola, "Controversy over fake meat burger," 2011,
/E.G./ 6. https://articles.mercola.com/sites/articles/archive/2017/08/21/ impossible-burger-meat-substi. ..
(Year: 2011), 9 pages
/ / 7 Office Action in Japanese Patent Application No. 2015552865, dated October 24, 2017, 15 pages

Examiner Signature

JELIZARETH GWARTNEY/

Date Considered

03/13/2018

EXAMINER: Initials citation considered. Draw line through citation if not in conformance and not considered. Include copy of this form with
next communication to applicant.

Substitute Disclosure Form
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Case No.: IPR2023-00207
U.S. Patent No. 10,039,306

Application/Control No. Applicant(s)/Patent Under Reexamination
Search Nofes 14/796.970 vilic etal.
H“”H“H HW“ “ “H“‘ . ot
ELIZABETH A GWARTNEY 1791
CPC - Searched*
Symbol Date Examiner
A23L1/31427 9/10/2015 EG
A23L.13/424, 426 (text limited) 4/11/2017 EG
CPC Combination Sets - Searched*
Symbol Date Examiner
US Classification - Searched*
Class Subclass Date Examiner

* See search history printout included with this form or the SEARCH NOTES box below to determine the scope of the

search.
Search Notes
Search Notes Date Examiner
PALM inventor search completed 9/9/2015 EG
EAST text search - see search history 9/9/2015 EG
Google search / Gppgle Schplar search - bt?ef, chigken, pork and fish 9/10/2015 EG
stew; heme-containing proteins from bacteria/ and in general.
EAST text search updated - see search history 2/21/2016 EG
Google search updated - 2/21/2016 EG
EAST text search - see search history 7/7/2016 EG
Google/Google Scholar - heme protein and meat flavor, hemoglobin and 7/7/2016 EG
meat flavor
Google/Google Scholar search - sugar/amino acid and maillard rxn 4/10/2017 EG
related to meat flavor
A23L13/424, 426 (text limited) 4/11/2017 EG

U.S. Patent and Trademark Office
Page 1 of 2

Part of Paper No.: 20180312
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Search Nofes

Application/Control No.

Applicant(s)/Patent Under Reexamination

14/796,970 Vrljic et al.
H“”H“H HW“ “ “H“‘ o o
ELIZABETH A GWARTNEY 1791
Interference Search
US Class/CPC US Subclass/CPC Group Date Examiner
Symbol
A23L13 424, 426 (text limited) 03/13/2018 EG
A23L27 26 03/13/2018 EG

U.S. Patent and Trademark Office

Page 2 of 2

Part of Paper No.: 20180312
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Case No.: IPR2023-00207
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Receipt date: 10/17/2017
Sheet _1_of _3
Substitute Disclosure Form U.S. Department of Commerce | Attorney Docket No. Application No.
Patent and Trademark Office 38767-0010001 14/796.970
Information Disclosure Statement Applicant
by Applicant Impossible Foods Inc.
(Use several sheets if necessaty) Filing Date Group Art Unit
(37 CFR §1.98(b)) July 10, 2015 1791
U.S. Patent Documents
Examiner | Desig. Document Publication Filing Date
Initial 1D Number Date Patentee Class | Subclass | If Appropriate
/E.G./ 1. 2002/0034570 3/21/2002 | Krammer et al.
/E.G./ 2. 2003/0212281 11/13/2003 | Sinha et al.
/E.G./ 3. 2006/0204644 9/14/2006 | Cavallini et al.
/E.G./ 4. 2008/0254199 10/16/2008 | Orcutt et al.
/E.G./ 5. 2010/0196575 8/5/2010 | Sanchez
/E.G./ 6. 2010/0310738 12/9/2010 | Ludwig
/E.G./ 7. 2015/0296834 10/22/2015 | Geistlinger et al.
/E.G./ 8. 2015/0296835 10/22/2015 | Anderson et al.
/E.G./ 9, 5,597,594 1/28/1997 | Matsuura et al.
Foreign Patent Documents or Published Foreign Patent Applications
Examiner | Desig. Document Publication Country or Translation
Initial ID Number Date Patent Office Class | Subclass Yes No
/E.G./ 10. | ¢N 101156632 4/9/2008 | CHINA English Ab.
/E.G./ 1L | ON 101489422 7/22/2009 | CHINA English Ab.
/E.G./ 12. | CN 101861895 10/20/2010 | CHINA English Ab.
/E.G./ 13. | CN 101897418 12/1/2010 | CHINA English Ab.
/E.G./ 14| ON 102440302 5/9/2012 | CHINA English Ab.
E.G. ‘
/ / 15, | ON 102578544 7/18/2012 | CHINA English Ab.
/E.G./ 16. | CN 102835460 12/26/2012 | CHINA English Ab.
Machine
E.G.
/ / 17| 1p g53115846 10/9/1978 | JAPAN Translation
/E.G./ 18. | Jp H08140627 6/4/1996 | JAPAN English Ab.
/E.G./ 190 | 1p 2012016336 1262012 | JAPAN English Ab.
/E.G./ 20. | w0 2013/013292 1/31/2013 | WIPO
/E.G./ 2L | WO 2014/110540 7/17/2014 | WIPO
/E.G./ 22. | W0 2015/127388 8/27/2015 | WIPO
Examiner Signature Date Considered
/ELIZARETH GWARTNEY/ 03/13/2018

EXAMINER: Initials citation considered. Draw line through citation if not in conformance and not considered. Include copy of this form with
next communication to applicant.

Substitute Disclosure Form

Motif Exhibit 1148, Page 3250 of 3341



Case No.: IPR2023-00207
U.S. Patent No. 10,039,306

Receipt date: 10/17/2017

Sheet _2 of _3
Substitute Disclosure Form U.S. Department of Commerce | Attorney Docket No. Application No.
Patent and Trademark Office | 38767-0010001 14/796.970
Information Disclosure Statement Applicant
by Applicant Impossible Foods Inc.
(Use several sheets if necessary) Filing Date Group Art Unit
(37 CFR §1.98(b)) July 10, 2015 1791

Other Documents (include Author, Title, Date, and Place of Publication)
Examiner | Desig.
Initial ID Document

/E.G./ 23 Australian Patent Examination Report No. 1 in Australian Application No. 2012281064, dated
) January 25, 2016, 5 pages
/E.G./ 24 Australian Patent Examination Report No. 1 in Australian Application No. 2012281069, dated
) September 25, 2015, 5 pages
Field et al., "Heme Pigment Content of Bovine Hemopoietic Marrow and Muscle," J. Food Sci.,
45:1109-1112, 1980
Griffths, "XCIII. The Action of Gastic Juice on Beef Muscle-Globulin, With References to
Anaemia," Biochemistry Journal, 28:671-675 (1934)
International Preliminary Report on Patentability in International Application No. PCT/US
2012/046560, mailed 1/23/2014, 12 pages
International Preliminary Report on Patentability in International Application No. PCT/US

/E.G./ 25.

/E.G./ 26.

[E.G./ 27.

/E.6./ 28| 2012/46552. mailed 1/23/2014, 9 pages
29 International Preliminary Report on Patentability in International Application No. PCT/US14/11347,
/E.G./ ) dated July 14, 2015, 10 pages
JE.G./ 30 International Preliminary Report on Patentability in International Application No. PCT/US14/11362,
T ) dated July 23, 2015, 10 pages
International Search Report and Written Opinion in International Application No. PCT/US
/E.G./ 311 9012/046560, mailed 12/14/2012, 11 pages
IE.G./ 3 International Segrch Report and Written Opinion in International Application No. PCT/US
’ 2012/46552, mailed 11/19/2012, 12 pages
JE.G./ 3 International Search Report and Written Opinion in International Application No. PCT/US14/11347,
) dated July 3, 2014, 20 pages
/E.G./ 34 International Search Report and Written Opinion in International Application No. PCT/US14/11362,
) dated June 13, 2014, 19 pages
/BE.G./ 35 International Search Report and Written Opinion in International Application No.
) PCT/US2015/017147, dated May 01, 2015, 15 pages
JE.G./ 36 International Search Report and Written Opinion in International Application No.
) PCT/US2015/023679, dated August 28, 2015, 26 pages
/E.G./ 37 Koutsidis et al., "Water-soluble precursors of beef flavor: 1. Effect of diet and breed," Meat Science,

79:124-130, 2008
Naike, "Food Flavor Chemistry," 1st Edition China Light Industry Press, pages 236-243 (1996)

JE.G./ 38.

(English Translation)
39 Office Action in Chinese Application No. 201480014349.9, dated July 24, 2017, 52 pages (English
/E.G./ ’ Translation)
40 Office Action in Chinese Application No. 201280041713.1, dated July 13, 2017, 28 pages (English
/E.G./ : Translation)
41 Office Action in Chinese Application No. 201480013778.4, dated August 08, 2017, 24 pages
/E.G./ ’ (English Translation)
/E.G./ 4 Shimbayashi et al., "Free Amino Acids and Phsphorylethanolamine in Milk Whey of Cow" Agr.
) Biol. Chem, 29(1):13-19, 1965
\ Tong et al. ,"Blood Composition of Different Beef Breed Types" Can. J. Anim. Sci, 66:915-924
/E.G./ 43.
(December 1986)
Examiner Signature Date Considered
/ELIZABETH GWARTNEY/ 03/13/2018

EXAMINER: Initials citation considered. Draw line through citation if not in conformance and not considered. Include copy of this form with
next communication to applicant.
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Receipt date: 10/17/2017

Case No.: IPR2023-00207
U.S. Patent No. 10,039,306

(37 CER §1.98(b))

July 10, 2015

Sheet _3 of _3
Substitute Disclosure Form U.S. Department of Commerce | Attorney Docket No. Application No.
Patent and Trademark Office 38767-0010001 14/796.970
2
Information Disclosure Statement Applicant
by Applicant Impossible Foods Inc.
(Use several sheets if necessaty) Filing Date Group Art Unit

1791

Other Documents (include Author, Title, Date, and Place of Publication)

Examiner | Desig.
Initial ID Document
44 Xiaoling, "Practical Technology and Quality Management of Deep Processing of Meat Products,"
/E.G./ ) China Textile & Apparel Press, pages 9 and 10 (English Translation), 10 pages

Examiner Signature

/ELIZABETH GWARTNEY/

Date Considered

03/13/2018

next communication to applicant.

EXAMINER: Initials citation considered. Draw line through citation if not in conformance and not considered. Include copy of this form with

Substitute Disclosure Form
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EAST Search History

EAST Search History

EAST Search History (Prior Art)

Case No.: IPR2023-00207
U.S. Patent No. 10,039,306

EASTSearchHistory.14796970_Accessible Version.htm[3/13/2018 11:09:37 AM]

Ref {{Hits {{Search Query DBs Default {{Plurals jTime
# Operator Stamp
S1 {705 ((heme ADJ protein) OR US-PGPUB; USPAT; OR OFF §2015/09/10
myoglobin OR hemoglobin) {USOCR; FPRS; EPO; §10:54
WITH meat JPO; DERWENT;
IBM_TDB \
S2 {128 ((heme ADJ protein) OR US-PGPUB; USPAT; OR OFF §2015/09/10
myoglobin OR hemoglobin) HUSOCR; FPRS; EPO; §10:54
WITH heterologous JPO; DERWENT;
IBM_TDB {
S3 {6 "8927490" US-PGPUB; USPAT; OR OFF 2015/09/10
USOCR; FPRS; EPO; 12:05
JPO; DERWENT;
IBM_TDB
S4 1131 {|A23L1/31427 US-PGPUB; USPAT; OR OFF 2015/09/10
USOCR; FPRS; EPO; 12:18
JPO; DERWENT;
IBM_TDB
S5 {0 "14796970" US-PGPUB; USPAT; OR OFF 2015/09/10
USOCR; FPRS; EPO; 12:25
JPO; DERWENT;
IBM_TDB
S8 4 "20100074998" US-PGPUB; USPAT; OR OFF 2016/02/19
USOCR; FPRS; EPO; 09:21
JPO; DERWENT;
|BY_TDB
S9 1112709 {vegetable ADJ protein US-PGPUB; USPAT; OR OFF 2016/02/19
USOCR; FPRS; EPO; 12:50
JPO; DERWENT;
IBM_TDB
S10 {434 (vegetable ADJ protein) AND{jUS-PGPUB; USPAT; OR OFF §2016/02/19
legume USOCR; FPRS; EPO; {12:50
JPO; DERWENT;
IBM_TDB
S11 {353 (meat) WITH (substitute OR {jUS-PGPUB; USPAT; OR OFF §2016/02/21
replica) WITH (soy OR pea) {USOCR; FPRS; EPO; §09:49
JPO; DERWENT;
IBM_TDB
S$12 {2032 {(meat) WITH (substitute OR {jUS-PGPUB; USPAT,; OR OFF §2016/02/21
replica) USOCR; FPRS; EPO; §09:50
JPO; DERWENT;
IBM_TDB
S13 {7 (meat ADJ replica) US-PGPUB; USPAT; OR OFF 2016/02/21
USOCR; FPRS; EPO; 09:50
JPO; DERWENT;
IBM_TDB
S14 4806 (meat ADJ substitute) US-PGPUB; USPAT; OR OFF 2016/02/21
USOCR; FPRS; EPO; 09:50
JPO; DERWENT;
IBM_TDB
T I !
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EAST Search History
S15 34 (meat ADJ substitute) WITH {US-PGPUB; USPAT; OR OFF 2016/02/21
(soy ADJ protein) USOCR; FPRS; EPO; 10:25
JPO; DERWENT;
[BY_TDB
S16 {1079 {iHseih US-PGPUB; USPAT; OR OFF 2016/02/21
USOCR; FPRS; EPO; 10:28
JPO; DERWENT;
IBM_TDB
S17 {4 "20120093994" US-PGPUB; USPAT; OR OFF §2016/02/21
USOCR; FPRS; EPO; §11:16
JPO; DERWENT;
IBM_TDB
S18 i "14796970" US-PGPUB; USPAT; OR OFF §2016/03/09
USOCR; FPRS; EPO; §14:59
JPO; DERWENT;
IBM_TDB
S19 {4 "20120093994" US-PGPUB; USPAT; OR OFF §2016/03/09
USOCR; FPRS; EPO; §15:30
JPO; DERWENT;
IBM_TDB
S20 198 (meat ADJ (substitute OR US-PGPUB; USPAT; OR OFF 2016/03/10
analog)) WITH (soy ADJ USOCR; FPRS; EPO; 15:36
iprotein) JPO; DERWENT;
_{/BM_TDB -
S21 §17 leghemoglobin WITH iron US-PGPUB; USPAT; OR OFF 2016/07/06
USOCR; FPRS; EPO; 14:58
JPO; DERWENT;
IBM_TDB
S22 i "14796970" US-PGPUB; USPAT; OR OFF 2016/07/07
USOCR; FPRS; EPO; 08:51
JPO; DERWENT;
IBM_TDB
S23 {16 hemoglobin AND (beef ADJ {{US-PGPUB; USPAT; OR OFF 2016/07/07
flavor) USOCR; FPRS; EPO; 09:07
JPO; DERWENT;
BY_TDB
S24 {0 hemoglobin WITH (beef ADJ{{US-PGPUB; USPAT; OR OFF 2016/07/07
flavor) USOCR; FPRS; EPO; 09:10
JPO; DERWENT;
IBM_TDB
S25 {0 hemoglobin NEAR (beef ADJ {jUS-PGPUB; USPAT; OR OFF §2016/07/07
flavor) USOCR; FPRS; EPO; {{09:10
JPO; DERWENT;
IBM_TDB
S26 {0 leghemoglobin NEAR (beef {{US-PGPUB; USPAT; OR OFF §2016/07/07
ADJ flavor) USOCR; FPRS; EPO; §09:10
JPO; DERWENT; \
IBM_TDB \
S27 {0 globin NEAR (beef ADJ US-PGPUB; USPAT; OR OFF §2016/07/07
flavor) USOCR; FPRS; EPO; 109:10
JPO; DERWENT;
IBM_TDB \
S28 {19 "9011949" US-PGPUB; USPAT; OR OFF 2016/07/07
USOCR; FPRS; EPO; 12:57
JPO; DERWENT;
““““““ IBM_TDB
S29 {4 "20120093994" US-PGPUB; USPAT; OR OFF 2017/04/10
USOCR; FPRS; EPO; 13:15
JPO; DERWENT;

EASTSearchHistory.14796970_Accessible Version.htm[3/13/2018 11:09:37 AM]
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EAST Search History
Pl \ JiBM_TDB , \
S30 {14 A23L1/31427 US-PGPUB; USPAT; OR OFF  }{2017/04/11
USOCR; FPRS; EPO; 108:53
JPO; DERWENT;
IBM_TDB N
S31 {0 A2315/00 WITH meat US-PGPUB; USPAT; OR OFF 2017/04/11
USOCR; FPRS; EPO; 08:54
JPO; DERWENT;
IBM_TDB
S32 {278  {{A23L5/00 AND meat US-PGPUB; USPAT; OR OFF 2017/04/11
USOCR; FPRS; EPO; 08:54
JPO; DERWENT;
|BM_TDB
S33 {2070 |{A23L13/426 US-PGPUB; USPAT; OR OFF 2017/04/11
USOCR; FPRS; EPO; 08:56
JPO; DERWENT;
IBM_TDB
S34 {13 A23L13/426 AND (heme OR {US-PGPUB; USPAT; OR OFF 2017/04/11
iron) USOCR; FPRS; EPO; 08:56
JPO; DERWENT;
IBM_TDB
S35 {1185 {A23L13/424 US-PGPUB; USPAT; OR OFF §2017/04/11
USOCR; FPRS; EPO; 108:57
JPO; DERWENT;
IBM_TDB
S36 {11 A23L1.13/424 AND heme US-PGPUB; USPAT; OR OFF  §2017/04/11
USOCR; FPRS; EPO; 1108:57
JPO; DERWENT;
IBM_TDB !
837 {2508 |A23127/26 US-PGPUB; USPAT; OR OFF  §2017/04/11
USOCR; FPRS; EPO; 108:57
JPO; DERWENT;
IBM_TDB N
S38 {1 A231.27/26 AND heme US-PGPUB; USPAT; OR OFF  2017/04/11
USOCR; FPRS; EPO; 108:57
JPO; DERWENT;
IBM_TDB N
S39 {1 "14796970" US-PGPUB; USPAT; OR OFF 2017/04/11
USOCR; FPRS; EPO; 09:37
JPO; DERWENT;
IBM_TDB
$40 {9 "15786776" US-PGPUB; USPAT; OR OFF 2017/11/21
USOCR; FPRS; EPO; 12:13
JPO; DERWENT;
|BM_TDB
S41 {1327 1A23L13/42.cpc. US-PGPUB; USPAT; OR OFF 2017/11/21
USOCR; FPRS; EPO; 14:25
JPO; DERWENT;
............ |BM_TDB
$42 {6 A23L13/42.cpc. AND heme {US-PGPUB; USPAT; OR OFF 2017/11/21
USOCR; FPRS; EPO; 14:25
JPO; DERWENT;
IBM_TDB
$43 {652  {{(hemoglobin OR US-PGPUB; USPAT; OR OFF  2017/11/21
leghemoglobin) WITH (meat {USOCR; FPRS; EPO; §16:29
OR chicken OR beef OR JPO; DERWENT; \
iipork) IBM_TDB
S44 7 A231.27/26 AND heme US-PGPUB; USPAT; OR OFF §2017/1 1/22

EASTSearchHistory.14796970_Accessible Version.htm[3/13/2018 11:09:37 AM]
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EAST Search History
USOCR; FPRS; EPO; 11:28
JPO; DERWENT;
IBM_TDB
$45 {116 "4968487" US-PGPUB; USPAT; OR OFF 2017/11/22
USOCR; FPRS; EPO; 12:37
JPO; DERWENT;
|BM_TDB
$46 2 "15648088" US-PGPUB; USPAT; OR OFF 2017/11/22
USOCR; FPRS; EPO; 14:50
JPO; DERWENT;
IBM_TDB
EAST Search History (I nterference)
Ref i{Hits {iSearch Query DBs Default Plurals i{Time
# Operator Stamp
L1 6 A23L27/26 USPAT OR OFF 2018/03/13
10:23
L2 12 A23L27/26 US-PGPUB; OR OFF 2018/03/13
USPAT 10:24
L3 179 {§A23L27/26.cpc. US-PGPUB; OR OFF 2018/03/13
USPAT 10:24
L4 10 A23L27/26.cpc. AND heme US-PGPUB; OR OFF 2018/03/13
USPAT 10:24
L5 497 {A23L13/426.cpc. US-PGPUB; OR OFF 2018/03/13
USPAT 10:25
L6 14 A23L13/426.cpc. AND heme US-PGPUB; OR OFF 2018/03/13
USPAT 10:25
L7 15 A23L13/424.cpc. AND heme US-PGPUB; OR OFF 2018/03/13
USPAT 10:28
L8 {5 ("no animal products").clm. US-PGPUB; OR OFF 2018/03/13
USPAT 10:29
S6 0 "14796970" USPAT OR OFF 2015/09/10
12:25
S7 0 "14796970" US-PGPUB; OR OFF 2015/09/10
USPAT 12:26
$47 {0 A23L17/26 US-PGPUB; OR OFF 2018/03/12
USPAT 09:07
48 {12 A23L27/26 US-PGPUB; OR OFF 2018/03/12
USPAT ____i|09:08
$49 {18 A23L13/426 US-PGPUB; OR OFF 2018/03/12
USPAT 09:11
S50 {12 A23L13/424 US-PGPUB; OR OFF 2018/03/12
USPAT 09:13
S51 i1 (beef-like ADJ flavor).clm. US-PGPUB; OR OFF 2018/03/12
USPAT 09:16
S52 13374 ii(beef WTIH ribose WITH US-PGPUB; OR OFF 2018/03/12
cysteine).clm. USPAT 09:16
S53 {0 (beef WITH ribose WITH US-PGPUB; OR OFF 2018/03/12
cysteine).clm. USPAT 09:16

3/13/2018 11:09:33 AM

C:\ Users\ egwartney\ Documents\ EAST\ Workspaces\ 14796970.wsp

EASTSearchHistory.14796970_Accessible Version.htm[3/13/2018 11:09:37 AM]
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Case No.: IPR2023-00207
U.S. Patent No. 10,039,306

UNITED STATES DEPARTMENT OF COMMERCE
United States Patent and Trademark Office
Address: COMMISSIONER FOR PATENTS

P.O. Box 1450

Alexandria, Virginia 22313-1450

WWW.uspto.gov

NOTICE OF ALLOWANCE AND FEE(S) DUE

26191 7590 04/04/2018 | EXAMINER |
FISH & RICHARDSON P.C. (TC) GWARTNEY, ELIZABETH A
PO BOX 1022
MINNEAPOLIS, MINNESOTA 55440-1022 | ART UNIT PAPERNUMBER |
UNITED STATES OF AMERICA 1791

DATE MAILED: 04/04/2018

APPLICATION NO. FILING DATE FIRST NAMED INVENTOR ATTORNEY DOCKET NO. CONFIRMATION NO.

14/796,970 07/10/2015 Marija Vrljic 38767-0010001 8501

TITLE OF INVENTION: METHODS AND COMPOSITIONS FOR CONSUMABLES

APPLN. TYPE ENTITY STATUS ISSUE FEE DUE PUBLICATION FEE DUE | PREV. PAID ISSUE FEE TOTAL FEE(S) DUE DATE DUE

REGULAR UNDISCOUNTED $1000 $0.00 $0.00 $1000 07/05/2018

THE APPLICATION IDENTIFIED ABOVE HAS BEEN EXAMINED AND IS ALLOWED FOR ISSUANCE AS A PATENT.
PROSECUTION ON THE MERITS IS CLOSED. THIS NOTICE OF ALLOWANCE IS NOT A GRANT OF PATENT RIGHTS.
THIS APPLICATION IS SUBJECT TO WITHDRAWAL FROM ISSUE AT THE INITIATIVE OF THE OFFICE OR UPON
PETITION BY THE APPLICANT. SEE 37 CFR 1.313 AND MPEP 1308.

THE ISSUE FEE AND PUBLICATION FEE (IF REQUIRED) MUST BE PAID WITHIN THREE MONTHS FROM THE MAILING
DATE OF THIS NOTICE OR THIS APPLICATION SHALL BE REGARDED AS ABANDONED. THIS STATUTORY PERIOD
CANNOT BE EXTENDED. SEE 35 U.S.C. 151. THE ISSUE FEE DUE INDICATED ABOVE DOES NOT REFLECT A CREDIT
FOR ANY PREVIOUSLY PAID ISSUE FEE IN THIS APPLICATION. IF AN ISSUE FEE HAS PREVIOUSLY BEEN PAID IN
THIS APPLICATION (AS SHOWN ABOVE), THE RETURN OF PART B OF THIS FORM WILL BE CONSIDERED A REQUEST
TO REAPPLY THE PREVIOUSLY PAID ISSUE FEE TOWARD THE ISSUE FEE NOW DUE.

HOW TO REPLY TO THIS NOTICE:

I. Review the ENTITY STATUS shown above. If the ENTITY STATUS is shown as SMALL or MICRO, verify whether entitlement to that
entity status still applies.

If the ENTITY STATUS is the same as shown above, pay the TOTAL FEE(S) DUE shown above.

If the ENTITY STATUS is changed from that shown above, on PART B - FEE(S) TRANSMITTAL, complete section number 5 titled
"Change in Entity Status (from status indicated above)".

For purposes of this notice, small entity fees are 1/2 the amount of undiscounted fees, and micro entity fees are 1/2 the amount of small entity
fees.

II. PART B - FEE(S) TRANSMITTAL, or its equivalent, must be completed and returned to the United States Patent and Trademark Office
(USPTO) with your ISSUE FEE and PUBLICATION FEE (if required). If you are charging the fee(s) to your deposit account, section "4b"
of Part B - Fee(s) Transmittal should be completed and an extra copy of the form should be submitted. If an equivalent of Part B is filed, a
request to reapply a previously paid issue fee must be clearly made, and delays in processing may occur due to the difficulty in recognizing
the paper as an equivalent of Part B.

III. All communications regarding this application must give the application number. Please direct all communications prior to issuance to Mail
Stop ISSUE FEE unless advised to the contrary.

IMPORTANT REMINDER: Utility patents issuing on applications filed on or after Dec. 12, 1980 may require payment of maintenance
fees. It is patentee's responsibility to ensure timely payment of maintenance fees when due.

Page 1 of 3
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Case No.: IPR2023-00207
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PART B - FEE(S) TRANSMITTAL

Complete and send this form, together with applicable fee(s), to: Mail Mail Stop ISSUE FEE
Commissioner for Patents
P.O. Box 1450
Alexandria, Virginia 22313-1450
or Fax (571)-273-2885

INSTRUCTIONS: This form should be used for transmitting the ISSUE FEE and PUBLICATION FEE (if required). Blocks 1 through 5 should be completed where appropriate. All
further correspondence including the Patent, advance orders and notification of maintenance fees will be mailed to the current correspondence address as indicated unless corrected
below or directed otherwise in Block 1, by (a) specifying a new correspondence address; and/or (b) indicating a separate "FEE ADDRESS" for maintenance fee notifications.
Note: A certificate of mailing can only be used for domestic mailings of the
Fee(s) Transmittal. This certificate cannot be used for any other accompanying
papers. Each additional paper, such as an assignment or formal drawing, must
have its own certificate of mailing or transmission.

CURRENT CORRESPONDENCE ADDRESS (Note: Use Block 1 for any change of address)

26191 7390 04/04/2018 Certificate of Mailing or Transmission
FISH & RICHARDSON P.C. (TC) I hereby certify that this Fee(s) Transmittal is being deposited with the United
PO BOX 1022 States Postal Service with sufficient postage for first class mail in an envelope
addressed to the Mail Stop ISSUE FEE address above, or being facsimile
MINNEAPOLIS, MINNESOTA 55440-1022 transmitted to the USPTO (571) 273-2885, on the date indicated below.

UNITED STATES OF AMERICA

(Depositor's name)

(Signature)

(Date)]

| APPLICATION NO. | FILING DATE | FIRST NAMED INVENTOR | ATTORNEY DOCKET NO. | CONFIRMATION NO. |

14/796,970 07/10/2015 Marija Vrljic 38767-0010001 8501

TITLE OF INVENTION: METHODS AND COMPOSITIONS FOR CONSUMABLES

| APPLN. TYPE | ENTITY STATUS | ISSUE FEE DUE | PUBLICATION FEE DUE | PREV. PAID ISSUE FEE | TOTAL FEE(S) DUE | DATE DUE |
REGULAR UNDISCOUNTED $1000 $0.00 $0.00 $1000 07/05/2018
| EXAMINER | ART UNIT | CLASS-SUBCLASS |
GWARTNEY, ELIZABETH A 1791 426-574000
1. Change of correspondence address or indication of "Fee Address" (37 2. For printing on the patent front page, list 1
CFR 1.363). (1) The names of up to 3 registered patent attorneys

or agents OR, alternatively, 2
(2) The name of a single firm (having as a member a
registered attorney or agent) and the names of up to 3

O W g " N 2 registered patent attorneys or agents. If no name is
Fee Address" indication (or "Fee Address" Indication form PTO/ listed, no name will be printed.

SB/47; Rev 03-02 or more recent) attached. Use of a Customer
Number is required.

ASSIGNEE NAME AND RESIDENCE DATA TO BE PRINTED ON THE PATENT (print or type)

PLEASE NOTE: Unless an assignee is identified below, no assignee data will appear on the patent. If an assignee is identified below, the document has been filed for recordation
as set forth in 37 CFR 3.11. Completion of this form is NOT a substitute for filing an assignment.

(A) NAME OF ASSIGNEE (B) RESIDENCE: (CITY and STATE OR COUNTRY)

M| Change of correspondence address (or Change of Correspondence
Address form PTO/SB/122) attached.

hd

Please check the appropriate assignee category or categories (will not be printed on the patent) : (] Individual [ Corporation or other private group entity [ Government

4a. The following fee(s) are submitted: 4b. Payment of Fee(s): (Please first reapply any previously paid issue fee shown above)
[ Issue Fee [ A check is enclosed.
(] Publication Fee (No small entity discount permitted) M| Payment by credit card. Form PTO-2038 is attached.
() Advance Order - # of Copies (1 The director is hereby authorized to charge the required fee(s), any deficiency, or credits any
overpayment, to Deposit Account Number (enclose an extra copy of this form).

5. Change in Entity Status (from status indicated above)

NOTE: Absent a valid certification of Micro Entity Status (see forms PTO/SB/15A and 15B), issue
fee payment in the micro entity amount will not be accepted at the risk of application abandonment.
NOTE: If the application was previously under micro entity status, checking this box will be taken
to be a notification of loss of entitlement to micro entity status.

NOTE: Checking this box will be taken to be a notification of loss of entitlement to small or micro
entity status, as applicable.

M| Applicant certifying micro entity status. See 37 CFR 1.29
M| Applicant asserting small entity status. See 37 CFR 1.27

M| Applicant changing to regular undiscounted fee status.

NOTE: This form must be signed in accordance with 37 CFR 1.31 and 1.33. See 37 CFR 1.4 for signature requirements and certifications.
Authorized Signature Date

Typed or printed name Registration No.

Page 2 of 3
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UNITED STATES DEPARTMENT OF COMMERCE
United States Patent and Trademark Office
Address: COMMISSIONER FOR PATENTS

P.O. Box 1450

Alexandria, Virginia 22313-1450

WWW.uspto.gov

| APPLICATION NO. | FILING DATE | FIRST NAMED INVENTOR | ATTORNEY DOCKET NO. CONFIRMATION NO. |

14/796,970 07/10/2015 Marija Vrljic 38767-0010001 8501

26191 7590 04/04/2018 | EXAMINER |
FISH & RICHARDSON P.C. (TC) GWARTNEY, ELIZABETH A
PO BOX 1022
MINNEAPOLIS, MINNESOTA 55440-1022 | ART UNIT PAPERNUMBER |
UNITED STATES OF AMERICA 1791

DATE MAILED: 04/04/2018
Page 3 of 3
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OMB Clearance and PRA Burden Statement for PTOL-85 Part B

The Paperwork Reduction Act (PRA) of 1995 requires Federal agencies to obtain Office of Management and Budget
approval before requesting most types of information from the public. When OMB approves an agency request to
collect information from the public, OMB (i) provides a valid OMB Control Number and expiration date for the
agency to display on the instrument that will be used to collect the information and (ii) requires the agency to inform
the public about the OMB Control Number’s legal significance in accordance with 5 CFR 1320.5(b).

The information collected by PTOL-85 Part B is required by 37 CFR 1.311. The information is required to obtain
or retain a benefit by the public which is to file (and by the USPTO to process) an application. Confidentiality is
governed by 35 U.S.C. 122 and 37 CFR 1.14. This collection is estimated to take 12 minutes to complete, including
gathering, preparing, and submitting the completed application form to the USPTO. Time will vary depending upon
the individual case. Any comments on the amount of time you require to complete this form and/or suggestions
for reducing this burden, should be sent to the Chief Information Officer, U.S. Patent and Trademark Office,
U.S. Department of Commerce, P.O. Box 1450, Alexandria, Virginia 22313-1450. DO NOT SEND FEES OR
COMPLETED FORMS TO THIS ADDRESS. SEND TO: Commissioner for Patents, P.O. Box 1450, Alexandria,
Virginia 22313-1450. Under the Paperwork Reduction Act of 1995, no persons are required to respond to a collection
of information unless it displays a valid OMB control number.

Privacy Act Statement

The Privacy Act of 1974 (P.L. 93-579) requires that you be given certain information in connection with your
submission of the attached form related to a patent application or patent. Accordingly, pursuant to the requirements
of the Act, please be advised that: (1) the general authority for the collection of this information is 35 U.S.C. 2(b)
(2); (2) furnishing of the information solicited is voluntary; and (3) the principal purpose for which the information
is used by the U.S. Patent and Trademark Office is to process and/or examine your submission related to a patent
application or patent. If you do not furnish the requested information, the U.S. Patent and Trademark Office may not
be able to process and/or examine your submission, which may result in termination of proceedings or abandonment
of the application or expiration of the patent.

The information provided by you in this form will be subject to the following routine uses:

1. The information on this form will be treated confidentially to the extent allowed under the Freedom of
Information Act (5 U.S.C. 552) and the Privacy Act (5 U.S.C 552a). Records from this system of records may
be disclosed to the Department of Justice to determine whether disclosure of these records is required by the
Freedom of Information Act.

2. A record from this system of records may be disclosed, as a routine use, in the course of presenting evidence
to a court, magistrate, or administrative tribunal, including disclosures to opposing counsel in the course of
settlement negotiations.

3. A record in this system of records may be disclosed, as a routine use, to a Member of Congress submitting
a request involving an individual, to whom the record pertains, when the individual has requested assistance
from the Member with respect to the subject matter of the record.

4. A record in this system of records may be disclosed, as a routine use, to a contractor of the Agency having
need for the information in order to perform a contract. Recipients of information shall be required to comply
with the requirements of the Privacy Act of 1974, as amended, pursuant to 5 U.S.C. 552a(m).

5. A record related to an International Application filed under the Patent Cooperation Treaty in this system of
records may be disclosed, as a routine use, to the International Bureau of the World Intellectual Property
Organization, pursuant to the Patent Cooperation Treaty.

6. A record in this system of records may be disclosed, as a routine use, to another federal agency for purposes of
National Security review (35 U.S.C. 181) and for review pursuant to the Atomic Energy Act (42 U.S.C. 218(c)).

7. Arecord from this system of records may be disclosed, as a routine use, to the Administrator, General Services,
or his/her designee, during an inspection of records conducted by GSA as part of that agency's responsibility
to recommend improvements in records management practices and programs, under authority of 44 U.S.C.
2904 and 2906. Such disclosure shall be made in accordance with the GSA regulations governing inspection
of records for this purpose, and any other relevant (i.e., GSA or Commerce) directive. Such disclosure shall
not be used to make determinations about individuals.

8. A record from this system of records may be disclosed, as a routine use, to the public after either publication of
the application pursuant to 35 U.S.C. 122(b) or issuance of a patent pursuant to 35 U.S.C. 151. Further, a record
may be disclosed, subject to the limitations of 37 CFR 1.14, as a routine use, to the public if the record was filed
in an application which became abandoned or in which the proceedings were terminated and which application
is referenced by either a published application, an application open to public inspection or an issued patent.

9. A record from this system of records may be disclosed, as a routine use, to a Federal, Sﬁtfate or local law
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Case No.: IPR2023-00207
U.S. Patent No. 10,039,306

Application No. Applicant(s)
; . 14/796,970 Vrljic et al.
Notice OIAllowab//”:V Examiner Art Unit AlA Status
ELIZABETH A GWARTNEY 1791 No

-- The MAILING DATE of this communication appears on the cover sheet with the correspondence address--
All claims being allowable, PROSECUTION ON THE MERITS IS (OR REMAINS) CLOSED in this application. If not included
herewith (or previously mailed), a Notice of Allowance (PTOL-85) or other appropriate communication will be mailed in due course. THIS
NOTICE OF ALLOWABILITY IS NOT A GRANT OF PATENT RIGHTS. This application is subject to withdrawal from issue at the initiative
of the Office or upon petition by the applicant. See 37 CFR 1.313 and MPEP 1308.

1.} This communication is responsive to RCE filed 17 October 2017.
[J A declaration(s)/affidavit(s) under 37 CFR 1.130(b) was/were filed on .

2.[J An election was made by the applicant in response to a restriction requirement set forth during the interview on ; the
restriction requirement and election have been incorporated into this action.

3. The allowed claim(s) is/are 1-5,7-9,11-12,32-43 45-52 and 56-58 . As a result of the allowed claim(s), you may be eligible to benefit

from the Patent Prosecution Highway program at a participating intellectual property office for the corresponding application. For

more information, please see http:/www._uspto.gov/patents/init_events/pph/index.jsp or send an inquiry to
PPHfeedback@uspto.gov.

4.7 Acknowledgment is made of a claim for foreign priority under 35 U.S.C. § 119(a)-(d) or (f).
Certified copies:
a) CJAll by (0 Some  *c) (J None of the:
1. [J Certified copies of the priority documents have been received.
2. [J Certified copies of the priority documents have been received in Application No.

3. [ Copies of the certified copies of the priority documents have been received in this national stage application from the
International Bureau (PCT Rule 17.2(a)).

* Certified copies not received:

Applicant has THREE MONTHS FROM THE "MAILING DATE" of this communication to file areply complying with the requirements
noted below. Failure to timely comply will result in ABANDONMENT of this application.
THIS THREE-MONTH PERIOD IS NOT EXTENDABLE.

5. CORRECTED DRAWINGS (as "replacement sheets") must be submitted.

(J including changes required by the attached Examiner's Amendment / Comment or in the Office action of
Paper No./Mail Date .

Identifying indicia such as the application number (see 37 CFR 1.84(c)) should be written on the drawings in the front (not the back) of each
sheet. Replacement sheet(s) should be labeled as such in the header according to 37 CFR 1.121(d).

6. ] DEPOSIT OF and/or INFORMATION about the deposit of BIOLOGICAL MATERIAL must be submitted. Note the
attached Examiner's comment regarding REQUIREMENT FOR THE DEPOSIT OF BIOLOGICAL MATERIAL.

Attachment(s)

1. Notice of References Cited (PTO-892) 5. ¥} Examiner's Amendment/Comment

2. Information Disclosure Statements (PTO/SB/08), 6. ¥} Examiner's Statement of Reasons for Allowance
Paper No./Mail Date

3.00 Examiner's Comment Regarding Requirement for Deposit 7. ) Other BIB.

of Biological Material

4. Interview Summary (PTO-413),
Paper No./Mail Date. .

/ELIZABETH GWARTNEY/
Primary Examiner, Art Unit 1791

U.S. Patent and Trademark Office .
PTOL-37 (Rev. 08-13) Notice of Allowability Part of Paper No./Mail Date 20180312
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Application/Control Number: 14/796,970 Page 2
Art Unit: 1791

NOTICE OF ALLOWABILITY
1. The present application is being examined under the pre-AlA first to invent provisions.

Continued Examination Under 37 CFR 1.114
2. A request for continued examination under 37 CFR 1.114, including the fee set forth in
37 CFR 1.17(e), was filed in this application after final rejection. Since this application is
eligible for continued examination under 37 CFR 1.114, and the fee set forth in 37 CFR 1.17(e)
has been timely paid, the finality of the previous Office action has been withdrawn pursuant to
37 CFR 1.114. Applicants’ submission filed on 17 October 2017 has been entered.
3. Claims 53-55 are cancelled and claims 56-58 are new.
4. The rejection of claims 53-55 under 35 U.S.C. 112, second paragraph and claims 1-5, 7-
9,11, 12, 32-43 and 45-55 under 35 U.S.C. 103(a) as being unpatentable over Hsieh et al. (US
2012/0093994) in view of Proulx et al. ("Iron Bioavailability of Hemoglobin from Soy Root
Nodules Using a Caco-2 Cell Culture Model" - J. Agric. Food Chem.* 2006, p. 1518-1522) have
been withdrawn in light of Applicants amendment and remarks filed 17 October 2017 and the
Examiner’s Amendment set forth below.
5. Claims 1-5, 7-9, 11, 12, 32-43, 45-52 and 56-58 are allowed.

EXAMINER'S AMENDMENT

6. An examiner’s amendment to the record appears below. Should the changes and/or
additions be unacceptable to applicant, an amendment may be filed as provided by 37 CFR
1.312. To ensure consideration of such an amendment, it MUST be submitted no later than the

payment of the issue fee.
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Application/Control Number: 14/796,970 Page 3
Art Unit: 1791

Authorization for this examiner’s amendment was given in an interview with Angela
Parsons on 2 March 2018.

The application has been amended as follows:

Claim 1:

A method for imparting a beef-like aroma to a meat replica matrix, wherein the meat
replica matrix eentains-ne-animal-produetsand comprises one or more plant proteins, a sugar
selected from glucose, ribose, sucrose, fructose, xylose, maltodextrin, and combinations thereof,
and at least one sulfur compound selected from methionine, cysteine and thiamine, the method
comprising

adding 0.01%-5% (by weight of the meat replica matrix) of a non-animal heme-
containing protein to the meat replica matrix,

wherein, upon cooking of the meat replica matrix, at least two volatile compounds are
generated that are associated with a beef-like aroma, thereby imparting a beef-like aroma to the
meat replica matrix.

Claim 2:

The method of claim 1, wherein the non-animal heme-containing protein has an amino
acid sequence with at least 70% homology to the amino acid sequence set forth in SEQ ID NO:
1.

Claim 3:

The method of claim 1, wherein the non-animal heme-containing protein has a UV-VIS
spectrum that is substantially similar to that of myoglobin from an animal.

Claim 4:

The method of claim 1, wherein the heme-containing protein is selected from the group

consisting of a

leghemoglobin, a flavohemoglobin, Hell's gate globin I, a+ayeglebin; an erythrocruorin, a-beta
hemoglobinan-alphahemeoglobin; a protoglobin, a cyanoglobin, aeyteglobin-ahistoglobinra
peureglebins; a chlorocruorin, a truncated hemoglobin, a truncated 2/2 globin, and a hemoglobin
Jrtevtochromeand-aperoxidase.
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Application/Control Number: 14/796,970 Page 4
Art Unit: 1791

Claim 5:
The method of claim 1, comprising incorporating into the meat replica matrix 0.4%-1%

(by weight of the meat replica matrix ) of the non-animal heme-containing protein.

Claim 7:

A method for making a meat replica matrix having a beef-like aroma, wherein the meat
replica matrix eentainsne-animal-produetsand comprises one or more plant proteins, a sugar
selected from glucose, ribose, sucrose, fructose, xylose, maltodextrin, and combinations thereof,
and at least one sulfur compound selected from methionine, cysteine and thiamine, the method
comprising obtaining a non-animal heme-containing protein; and incorporating 0.01%-5% (by
weight of the meat replica matrix ) of the non-animal heme-containing protein into the meat
replica matrix, wherein, upon cooking of the meat replica matrix, at least two volatile

compounds are generated that are associated with a beef-like aroma.

Claim 8:

The method of claim 7, wherein the non-animal heme-containing protein has an amino
acid sequence with at least 70% homology to the amino acid sequence set forth in SEQ ID NO:
1.

Claim 9:
The method of claim 7, wherein the non-animal heme-containing protein has a UV-VIS

spectrum that is substantially similar to that of myoglobin from an animal.

The method of claim 7, wherein the heme-containing protein is selected from the group
consisting of a
leghemoglobin, a flavohemoglobin, Hell's gate globin I, asyeglebin; an erythrocruorin, a-beta
hemoglobinan-alpha-hemeoglobin; a protoglobin, a cyanoglobin, a-eytoglobin-ahistoglobina
gewreglebins; a chlorocruorin, a truncated hemoglobin, a truncated 2/2 globin, and a hemoglobin

3aevtochromeand-aperoxidase.
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Application/Control Number: 14/796,970 Page 5
Art Unit: 1791

Claim 12:
The method of claim 7, comprising incorporating 0.4-1% (by weight of the meat replica

matrix ) of the non-animal heme-containing protein into the meat replica matrix.

Claim 32:

The method of claim 1, wherein the non-animal heme-containing protein is purified.

Claim 45:

The method of claim 7, wherein the non-animal heme-containing protein is purified.

Claim 47:

A method for making a meat replica matrix having a beef-like aroma, wherein the meat
replica matrix eentainsne-antmal-preduetsand comprises one or more plant proteins, a sugar
selected from glucose, ribose, sucrose, fructose, xylose, maltodextrin, and combinations thereof,
and at least one sulfur compound selected from methionine, cysteine and thiamine, the method
comprising incorporating 0.01%-5% (by weight of the meat replica matrix ) of a non-animal
heme-containing protein into the meat replica matrix, wherein, upon cooking of the meat replica

matrix, at least two volatile compounds are generated that are associated with a beef-like aroma.

Claim 48:

The method of claim 47, wherein the non-animal heme-containing protein has an amino
acid sequence with at least 70% homology to the amino acid sequence set forth in SEQ ID NO:
1.

Claim 49:

The method of claim 47, wherein the non-animal heme-containing protein has a UV-VIS

spectrum that is substantially similar to that of myoglobin from an animal.

Claim 50:
The method of claim 47, wherein the heme-containing protein is selected from the group

consisting of a

leghemoglobin, a flavohemoglobin, Hell's gate globin I, amyeglebin; an erythrocruorin, a-beta
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hemeglobinaslphahemeglobin; a protoglobin, a cyanoglobin, aeytoglobinahistoglobina
newreglebins; a chlorocruorin, a truncated hemoglobin, a truncated 2/2 globin, and a hemoglobin

3-a-eytochrome;-and-aperoxidase.

The method of claim 47, comprising incorporating 0.4%-1% (by weight of the meat

replica matrix ) of the non-animal heme-containing protein into the meat replica matrix.

Reasons for Allowance

7. The following is an examiner’s statement of reasons for allowance:

The prior art of record, Hseih et al., disclose structured plant protein products having
protein fibers that are substantially aligned and having a desirable meat-like moisture,
texture, mouthfeel, flavor and color (Abstract, [0013]).

Hseih et al. does not disclose a product comprising: (a) 0.01% -5% by weight of a non-
animal heme-containing protein comprising an amino acid sequence having at least 70%
sequence identity to the polypeptide set forth in SEQ ID NO:1; (b) compound selected from
glucose, ribose, fructose, sucrose, xylose, maltodextrin and combinations thereof; or (c) at least
one sulfur compound selected from methionine, cysteine and thiamine.

Proulx et al. teach that the bioavailability hemoglobin from soy root nodules is similar to
that of heme iron from animal sources (p. 1521/Results and Discussion). Proulx et al. teach using
plant hemoglobin, i.e. leghemoglobin, as a heme iron source in diets that are consumed
by humans (p. 1518/Introduction). While Proulx et al. provides motivation to
include leghemoglobin in a foodstuff, including a structured plant protein product such as
disclosed by Hseih et al, the reference is silent with respect to the influence of heme-containing

protein on beef associated flavor.
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Cerny et al. ( “Formation of Aroma Compounds from Ribose and Cysteine during the
Maillard Reaction” -./. Agric. Food Chem., 2003, 51, pp. 2714-2721) teach that the
Maillard reaction plays a substantial role in flavor generation during the cooking of meat
(p- 2714/Introduction). Cerny et al. teach that besides, thiamine, the precursors ribose and
cysteine are important for meat aroma and are consequently employed in the product of meat
flavors (Abstract, p. 2714/Introduction).

While Cerny et al. disclose that mixtures of ribose and cysteine, when heated, are known
to produce flavors associated with meat, Applicants have demonstrated that the combination of:
(a) a heme-containing protein b) compound selected from glucose, ribose, fructose, sucrose,
xylose, maltodextrin and combinations thereof; and (c) at least one sulfur compound selected
from methionine, cysteine and thiamine produces novel (i.e, not produced in the absence of
heme-containing protein) volatile compounds associated with a meaty aroma upon heating.

Any comments considered necessary by applicant must be submitted no later than the
payment of the issue fee and, to avoid processing delays, should preferably accompany the issue
fee. Such submissions should be clearly labeled “Comments on Statement of Reasons for
Allowance.”

Correspondence

8. Any inquiry concerning this communication or earlier communications from the
examiner should be directed to ELIZABETH A GWARTNEY whose telephone number is
(571)270-3874. The examiner can normally be reached on M-F: 8 am. - 4 p.m..

Examiner interviews are available via telephone, in-person, and video conferencing using
a USPTO supplied web-based collaboration tool. To schedule an interview, applicant is
encouraged to use the USPTO Automated Interview Request (AIR) at

http://www.uspto.gov/interviewpractice.
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If attempts to reach the examiner by telephone are unsuccessful, the examiner’s
supervisor, Donald (Larry) Tarazano can be reached on 571-272-1515. The fax phone number
for the organization where this application or proceeding is assigned is 571-273-8300.

Information regarding the status of an application may be obtained from the Patent
Application Information Retrieval (PAIR) system. Status information for published applications
may be obtained from either Private PAIR or Public PAIR. Status information for unpublished
applications is available through Private PAIR only. For more information about the PAIR
system, see http://pair-direct.uspto.gov. Should you have questions on access to the Private PAIR
system, contact the Electronic Business Center (EBC) at 866-217-9197 (toll-free). If you would
like assistance from a USPTO Customer Service Representative or access to the automated

information system, call 800-786-9199 (IN USA OR CANADA) or 571-272-1000.

ELIZABETH A. GWARTNEY
Primary Examiner
Art Unit 1791

/ELIZABETH GWARTNEY/
Primary Examiner, Art Unit 1791
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CPC Combination Sets
Symbol Type Set Ranking Version
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Total Claims Allowed:
(Assistant Examiner) (Date) 33

/ELIZABETH GWARTNEY/
Primary Examiner, Art Unit 1791

(Primary Examiner)

13 March 2018

(Date)

O.G. Print Claim(s)
1

O.G. Print Figure
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U.S. Patent and Trademark Office
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Part of Paper No.: 20180312
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Application No. Applicant(s)
. - . 14/796,970 Vrljic et al.
Examiner-Initiated Interview Summary :
Examiner Art Unit AlA Status
ELIZABETH A GWARTNEY | 1791 No

All participants (applicant, applicant’s representative, PTO personnel):

(1) ELIZABETH A. GWARTNEY. (3) .

(2) Ms. Angela Parsons. (4) .

Date of Interview: 02 March 2018.
Type: Telephonic [ Video Conference
(] Personal [copy given to: (1 applicant (J applicant's representative]

Exhibit shown or demonstration conducted: [J Yes No.
If Yes, brief description:

Issues Discussed ([J 101 [O112 J102 [OJ103 Others

(For each of the checked box(es) above, please describe below the issue and detailed description of the discussion)

Claim(s) discussed: 1,4,7,11,47 and 50.

Identification of prior art discussed: None.

Substance of Interview
(For each issue discussed, provide a detailed description and indicate if agreement was reached. Some topics may include: identification or clarification of a reference
or a portion thereof, claim interpretation, proposed amendments, arguments of any applied references etc...)

See Continuation Sheet.

Applicant recordation instructions: It is not necessary for applicant to provide a separate record of the substance of interview.

Examiner recordation instructions: Examiners must summarize the substance of any interview of record. A complete and proper recordation of the
substance of an interview should include the items listed in MPEP 713.04 for complete and proper recordation including the identification of the general
thrust of each argument or issue discussed, a general indication of any other pertinent matters discussed regarding patentability and the general results or
outcome of the interview, to include an indication as to whether or not agreement was reached on the issues raised.

(3 Attachment

/ELIZABETH GWARTNEY/
Primary Examiner, Art Unit 1791

U.S. Patent and Trademark Office
PTOL-413B (Rev. 8/11/2010) Interview Summary Paper No. 20180312
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Continuation Sheet (PTOL-413B) Application No. 14/796,970

Continuation of Substance of Interview including description of the general nature of what was agreed
to if an agreement was reached, or any other comments: In the interview, the Examiner suggested
claim amendments to clarify the independent claims, 1, 7 and 47. The independent claims (amended)
will specifically be directed to methods of imparting beef-like aroma to a meat replica matrix including
a step of adding non-animal heme-containing protein to the meat replica matrix. Ms. Parsons will
provide claim amendments via e-mail to be incorporated into an Examiner's Amendment in the Notice
of Allowability. Ms. Parsons agreed to the Examiner's Amendment as set forth in the Notice of
Allowability.
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Patent and Trademark Office 38767-0010001 14/796.970
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(Use several sheets if necessaty) Filing Date Group Art Unit
(37 CFR §1.98(b)) July 10, 2015 1791
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Initial ID Number Date Patent Office | Class | Subclass Yes No
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. 8. JP S51-63971 10/24/1975 | JAPAN Engl. Transl.

/E.G./ 9. WO 2014/110532 07/17/2014 | WIPO

Other Documents (include Author, Title, Date, and Place of Publication)

Examiner | Desig.
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/E.G./ 101 2017, 11 pages

Supplementary European Search Report in European Application No. 15774164, dated October 27,
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/ELIZARETH GWARTNEY/
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next communication to applicant.
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Please find below and/or attached an Office communication concerning this application or proceeding.

The time period for reply, if any, is set in the attached communication.

Notice of the Office communication was sent electronically on above-indicated "Notification Date" to the

following e-mail address(es):
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Case No.: IPR2023-00207
U.S. Patent No. 10,039,306

Commissioner for Patents

United States Patent and Trademark Office
P.O. Box 1450

Alexandria, VA 22313-1450
www.uspto.gov

Application No. : 14796970
Applicant : Viljic
Filing Date : 07/10/2015
Date Mailed : 04/10/2018

NOTICE TO FILE CORRECTED APPLICATION PAPERS

Notice of Allowance Mailed

This application has been accorded an Allowance Date and is being prepared for issuance. The
application, however, is incomplete for the reasons below.

Applicant is given two (2) months from the mail date of this Notice within which to respond. This
time period for reply is extendable under 37 CFR 1.136(a) for only TWO additional MONTHS.

The informalities requiring correction are indicated in the attachment(s). If the informality pertains to the
abstract, specification (including claims) or drawings, the informality must be corrected with an
amendment in compliance with 37 CFR 1.121 (or, if the application is a reissue application, 37 CFR
1.173). Such an amendment may be filed after payment of the issue fee if limited to correction of
informalities noted herein. See Waiver of 37 CFR 1.312 for Documents Required by the Office of Patent
Publication, 1280 Off. Gaz. Patent Office 918 (March 23, 2004). In addition, if the informality is not
corrected until after payment of the issue fee, for purposes of 35 U.S.C. 154(b)(1)(iv), “all outstanding
requirements” will be considered to have been satisfied when the informality has been corrected. A
failure to respond within the above-identified time period will result in the application being
ABANDONED.

See attachment(s).

A copy of this notice MUST be returned with the reply. Please address response to
“Mail Stop Issue Fee, Commissioner for Patents,
P.O. Box 1450, Alexandria, VA 22313-1450".

/Nran Hem/

Publication Branch

Office of Data Management
(571) 272-4200
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Case No.: IPR2023-00207
U.S. Patent No. 10,039,306

Application No. 14796970 Drawings filed: 07/10/2015

DRAWINGS AND BRIEF DESCRIPTION OF DRAWINGS
IN NON-COMPLIANCE WITH 37 CFR 1.84(u)(1)

37 CFR 1.84(u)(1) states, “The different views must be numbered in consecutive Arabic
numerals, starting with 1 ... Partial views intended to form one complete view, on one or
several sheets, must be identified by the same number followed by a capital letter. View
numbers must be preceded by the abbreviation ‘FIG.” ”

Other methods of identification are improper, including Roman numerals (FIG. 1, FIG, II,
etc.) and alphabetic characters (FIG. A, FIG. B, etc.). Abbreviations and words other than
“FIG.” (“Illustration, 1" “Diagram 2,” “Photo 3,” etc.) are improper.

I:I Applicant must submit drawings that number the views using consecutive Arabic numerals.

I:I Applicant must amend the brief description of the drawings on Page(s) of the specification to show
consecutive Arabic numerals.

NOTE: Applicant is advised that the detailed description may voluntarily be amended to identify
the drawings by Arabic numerals.

The drawing is continued onto a second page (or more) without proper labeling under 37 CFR
1.84(u)(1). FIG(s)_1

|:| Applicant must submit drawings on which the view numbers are preceded by the abbreviation
"FIG."

|:| Applicant must amend the brief description of the drawings on Page(s) of the specification to show
view numbers preceded by the abbreviation “FIG.”

NOTE: Applicant is advised that the detailed description may voluntarily be amended to show
view numbers preceded by the abbreviation “FIG.”
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Please find below and/or attached an Office communication concerning this application or proceeding.
The time period for reply, if any, is set in the attached communication.

Notice of the Office communication was sent electronically on above-indicated "Notification Date" to the
following e-mail address(es):

PATDOCTC@fr.com

PTOL-90A (Rev. 04/07)
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Case No.: IPR2023-00207
U.S. Patent No. 10,039,306

Application No. Applicant(s)
'SUPPI’!?Z}/emalb 7 14/796,970 Vrijic et al.
Notice o owability Examiner Art Unit AlA Status
ELIZABETH A GWARTNEY 1791 No

-- The MAILING DATE of this communication appears on the cover sheet with the correspondence address--
All claims being allowable, PROSECUTION ON THE MERITS IS (OR REMAINS) CLOSED in this application. If not included

herewith (or previously mailed), a Notice of Allowance (PTOL-85) or other appropriate communication will be mailed in due course. THIS
NOTICE OF ALLOWABILITY IS NOT A GRANT OF PATENT RIGHTS. This application is subject to withdrawal from issue at the initiative
of the Office or upon petition by the applicant. See 37 CFR 1.313 and MPEP 1308.

1.[¥} This communication is responsive to RCE filed 17 October 2017, Printer RUSH 5 April 2018.

[J A declaration(s)/affidavit(s) under 37 CFR 1.130(b) was/were filed on .

2.[J An election was made by the applicant in response to a restriction requirement set forth during the interview on ; the
restriction requirement and election have been incorporated into this action.

3. The allowed claim(s) is/are 1-5,7-9,11-12,32-43 45-52 and 56-58 . As a result of the allowed claim(s), you may be eligible to benefit

from the Patent Prosecution Highway program at a participating intellectual property office for the corresponding application. For

more information, please see http:/www._uspto.gov/patents/init_events/pph/index.jsp or send an inquiry to
PPHfeedback@uspto.gov.

4.7 Acknowledgment is made of a claim for foreign priority under 35 U.S.C. § 119(a)-(d) or (f).
Certified copies:
a) CJAll by (0 Some  *c) (J None of the:
1. [J Certified copies of the priority documents have been received.
2. [J Certified copies of the priority documents have been received in Application No.

3. [ Copies of the certified copies of the priority documents have been received in this national stage application from the
International Bureau (PCT Rule 17.2(a)).

* Certified copies not received:

Applicant has THREE MONTHS FROM THE "MAILING DATE" of this communication to file areply complying with the requirements
noted below. Failure to timely comply will result in ABANDONMENT of this application.
THIS THREE-MONTH PERIOD IS NOT EXTENDABLE.

5. CORRECTED DRAWINGS (as "replacement sheets") must be submitted.

(J including changes required by the attached Examiner's Amendment / Comment or in the Office action of
Paper No./Mail Date .

Identifying indicia such as the application number (see 37 CFR 1.84(c)) should be written on the drawings in the front (not the back) of each
sheet. Replacement sheet(s) should be labeled as such in the header according to 37 CFR 1.121(d).

6. ] DEPOSIT OF and/or INFORMATION about the deposit of BIOLOGICAL MATERIAL must be submitted. Note the
attached Examiner's comment regarding REQUIREMENT FOR THE DEPOSIT OF BIOLOGICAL MATERIAL.

Attachment(s)

1.[_J Notice of References Cited (PTO-892) 5. (J Examiner's Amendment/Comment

2. Information Disclosure Statements (PTO/SB/08), 6. (J Examiner's Statement of Reasons for Allowance
Paper No./Mail Date

3.00 Examiner's Comment Regarding Requirement for Deposit 7. ) Other XRUSH.

of Biological Material

4.0 Interview Summary (PTO-413),
Paper No./Mail Date. .

/ELIZABETH GWARTNEY/
Primary Examiner, Art Unit 1791

U.S. Patent and Trademark Office .
PTOL-37 (Rev. 08-13) Notice of Allowability Part of Paper No./Mail Date 20180406
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Substitute Disclosure Form U.S. Department of Commerce | Attorney Docket No. Application No.
Patent and Trademark Office | 38767-0010001 14/796,970
Information Disclosure Statement Applicant
by Applicant Impossible Foods Inc.
(Use several sheets if necessary) Filing Date Group Art Unit

(37 CFR §1.98(b)) July 10, 2015
U.S. Patent Documents
Examiner | Desig. | Document Publication Patentee Class | Subclass | Filing Date
Initial ID Number Date If Appropriate

1. 2001/0024677 | 9/27/2001 Bringe

2. 2001/0049132 | 12/6/2001 Kringelum et al.

3. 2003/0198700 | 10/23/2003 Gruber

4. 2003/0224476 | 12/4/2003 Chou

5. 2004/0151778 | 8/5/2004 Richard et al.

6. 2004/0161513 | 8/19/2004 Akashe et al.

7. 2005/0037111 | 2/17/2005 Berry

8. 2006/0035003 | 2/16/2006 McMindes et al.

9. 2006/0233721 | 10/19/2006 Tamarkin et al.

10. 2007/0269567 | 11/22/2007 McMindes et al.

11. 2007/0269571 | 11/22/2007 Akita et al.

12. 2007/0269583 | 11/22/2007 McMindes et al.

13. 2008/0226810 | 9/18/2008 Passe et al.

14. 2008/0254168 | 10/16/2008 Mueller et al.

15. 2008/0268112 | 10/30/2008 Rolan et al.

16. 2008/0292749 | 11/27/2008 Goodwins et al.

17. 2008/0299254 | 12/4/2008 Kim et al.

18. 2009/0264520 | 10/22/2009 Bhagat et al.

19. 2009/0274817 | 11/5/2009 Yamaguchi et al.

20. 2010/0074998 | 3/25/2010 Vega et al.

21. 2010/0136201 | 6/3/2010 Bigeard et al.

22, 2010/0233347 | 9/16/2010 Uhrhan

23. 2010/0249560 | 9/30/2010 Levinson et al.

24, 2010/0281765 | 11/11/2010 Schwartz

25. 2010/0311950 | 12/9/2010 Kugitani

26. 2011/0008502 | 1/13/2011 Hosomi et al.

27. 2011/0064862 | 3/17/2011 McCready et al
Examiner Signature Date Considered

/ELIZARETH GWARTNEY/ 02/18/2016

EXAMINER: Initials citation considered. Draw line through citation if not in conformance and not considered. Include copy of this form with
next communication to applicant.

Substitute Disclosure Form

ALL REFERENCES CONSIDERED EXCEPT WHERE LINED THROUGH. /E.G./
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Substitute Disclosure Form U.S. Department of Commerce | Attorney Docket No. Application No.
Patent and Trademark Office | 38767-0010001 14/796,970
Information Disclosure Statement Applicant
by Applicant Impossible Foods Inc.
(Use several sheets if necessary) Filing Date Group Art Unit

(37 CFR §1.98(b) July 10, 2015
U.S. Patent Documents
Examiner | Desig. | Document Publication Patentee Class | Subclass | Filing Date
Initial ID Number Date If Appropriate

28. 2011/0065847 | 3/17/2011 Miwa et al.

29. 2011/0081386 | 4/7/2011 Guth et al.

30. 2011/0081435 | 4/7/2011 Guth et al.

31. 2011/0117180 | 5/19/2011 Yan et al.

32. 2011/0286992 | 11/24/2012 Gruber et al.

33. 2011/0288389 | 11/24/2011 Levinson et al.

34. 2012/0059150 | 3/8/2012 Moloney et al.

35. 2012/0093994 | 4/19/2012 Hsieh et al.

36. 2013/0004617 | 1/3/2013 Zhang et al.

37. 3,658,550 4/25/1972 Hawley

38. 3,693,533 9/26/1972 Liepa

39. 3,829,582 8/13/1974 Guadagni et al.

40. 3,870,801 3/11/1975 Tombs

41. 3,973,043 8/3/1976 Lynn

42, 3,966,985 6/29/1976 Jonas

43. 4,045,587 8/30/1977 Katz et al.

44. 4,094,997 6/13/1978 Aishima et al.

45. 4,218,487 8/19/1980 Jaeggi

46. 4,435,438 3/6/1984 Lehnhardt et al.

47. 4,604,290 8/5/1986 Lee et al.

48. 4,678,676 7/7/1987 Ishizuka et al.

49. 4,994,285 2/19/1991 Hisano et al.

50. 5,055,310 10/18/1991 Nonaka et al.

51. 5,264,239 11/23/1993 Cornet et al.

52. 5,443,852 8/22/1995 Shahidi et al.

53. 5,650,554 7/22/1997 Moloney et al.

54. 5,753,295 5/19/1998 Goldman

55. 5,807,601 9/15/1998 Carpenter et al
Examiner Signature Date Considered

/ELIZABETH GWARTNEY/ 02/18/201¢6

EXAMINER: Initials citation considered. Draw line through citation if not in conformance and not considered. Include copy of this form with
next communication to applicant.
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Information Disclosure Statement Applicant
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(Use several sheets if necessary) Filing Date Group Art Unit

(37 CFR §1.98(b) July 10, 2015
U.S. Patent Documents
Examiner | Desig. | Document Publication Patentee Class | Subclass | Filing Date
Initial ID Number Date If Appropriate

56. 5,856,452 1/5/1999 Moloney et al.

57. 5,922,392 7/13/1999 Kelly et al.

58. 6,093,424 7/25/2000 Han et al.

59. 6,146,645 11/14/2000 Deckers et al.

60. 6,183,762 2/6/2001 Deckers et al.

61. 6,210,742 4/3/2001 Deckers et al.

62. 6,228,418 5/8/2001 Gluck

63. 6,242,036 6/5/2001 Han et al.

64. 6,287,620 9/11/2001 Van Den Ouweland et

65. 6,372,234 4/16/2002 aDLeckers etal.

66. 6,372,961 4/16/2002 Tarczynski

67. 6,379,738 4/30/2002 Dingman et al.

68. 6,383,531 5/7/2002 Gottemoller

69. 6,399,135 6/4/2002 Gottemoller

70. 6,413,569 7/2/2002 Borders et al.

71. 6,416,797 7/9/2002 Han et al.

72. 6,420,148 7/16/2002 Yamaguchi

73. 6,495,184 12/17/2002 Zheng et al.

74. 6,495,187 12/17/2002 Borders et al.

75. 6,509,453 1/21/2003 Moloney

76. 6,582,710 6/24/2003 Deckers et al.

77. 6,596,287 7/22/2003 Deckers et al.

78. 6,599,513 7/29/2003 Deckers et al.

79. 6,692,788 2/17/2004 Mottram et al.

80. 6,761,914 7/13/2004 Deckers et al.

81. 6,908,634 6/21/2005 Hwang

82. 6,936,749 8/30/2005 Guy et al.
Examiner Signature JELIZABETH GWARTNEY/ Date Consideégzd/ 18/2016
EXAMINER: Initials citation considered. Draw line through citation if not in conformance and not considered. Include copy of this form with
next communication to applicant.
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Information Disclosure Statement Applicant
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(Use several sheets if necessary) Filing Date Group Art Unit
(37 CFR §1.98(b)) July 10, 2015
U.S. Patent Documents
Examiner | Desig. | Document Publication Patentee Class | Subclass | Filing Date
Initial ID Number Date If Appropriate
83. 7,052,879 5/30/2006 Shaw et al.
84, 7,332,587 2/19/2008 Moloney
85. 7,407,786 8/5/2008 Giver et al.
86. 7,479,472 1/20/2009 Harbury et al.
87. 7,585,645 9/8/2009 Deckers et al.
88. 7,622,290 11/24/2009 Brunstedt et al.
89. 7,666,618 2/23/2010 Miasnikov et al.
90. 7,666,628 2/23/2010 Moloney
91. 7,674,953 3/9/2010 Mulet Salort et al.
92. 7,709,044 5/4/2010 Ishimoto
93. 7,807,870 10/5/2010 Geigenberger et al.
94, 7,931,925 4/26/2011 Nielsen
95. 8,012,732 9/6/2011 Brunstedt et al.
96. 8,021,695 9/20/2011 Gruber et al.
97. 8,188,415 5/29/2012 Kats et al.
98. 8,304,522 11/6/2012 Kungitani
99. 8,597,694 12/3/2013 Guth et al.
Foreign Patent Documents or Published Foreign Patent Applications
Examiner | Desig. | Document Publication Country or Class | Subclass Translation
Initial ID Number Date Patent Yes No
Office
100. CN 101541187A 9/23/2009 CHINA English
Abstract
101. CN 101138405 3/12/2008 CHINA English
Abstract
102. CN 101606574A 12/23/2009 CHINA English
Abstract
103. CN 1252231A 5/10/2000 CHINA English
Abstract
104. CN 1301811A 7/4/2001 CHINA English
Abstract
105. CN 1407108A 4/2/2003 CHINA English
Abstract
Examiner Signature Date Considered
ELIZABETH GWARTNEY
/ / 02/18/201¢

EXAMINER: Initials citation considered. Draw line through citation if not in conformance and not considered. Include copy of this form with
next communication to applicant.

Substitute Disclosure Form
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Substitute Disclosure Form U.S. Department of Commerce | Attorney Docket No. Application No.
Patent and Trademark Office 38767-0010001 14/796.970
Information Disclosure Statement Applicant
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(Use several sheets if necessary) Filing Date Group Art Unit
(37 CFR §1.98(b)) July 10, 2015
Foreign Patent Documents or Published Foreign Patent Applications
Examiner | Desig. | Document Publication Country or Class | Subclass Translation
Initial ID Number Date Patent Yes No
Office
106. CN 1593223A 3/16/2005 CHINA English
Abstract
107. CN 1634524A 7/6/2005 CHINA English
Abstract
108. DE 102007061256 | 6/25/2009 GERMANY
109. DE 202011002097 | 3/24/2011 GERMANY
110. EP 0680751 11/24/2004 EPO English
Abstract
111. EP 1166653 1/2/2002 EPO
112. EP 1254601 11/6/2002 EPO
113. EP 1361264 4/18/2007 EPO
114. EP 1952695 8/6/2008 EPO
115. EP 2138052 12/30/2009 EPO
116. GB 2016255 9/26/1979 GB
117. JP 52156962 12/27/1977 JAPAN English
JP S 573338 1/21/1982 Abstract
118. WO 1993/025697 12/23/1993 WIPO
119. WO 1994/017673 8/18/1994 WIPO
120. WO 1996/017981 6/13/1996 WIPO
121. WO 1998/012913 4/2/1998 WIPO
122. WO 1998/053698 12/3/1998 WIPO
123. WO 2001/022829 4/5/2001 WIPO
124. WO 2001/022830 4/5/2001 WIPO
125. WO 2003/070172 8/28/2003 WIPO
126. WO 2004/113543 12/29/2004 WIPO
127. WO 2005/013713 2/17/2005 WIPO
128. WO 2005/097059 10/20/2005 WIPO
129. WO 2006/042608 4/27/2006 WIPO
130. WO 2007/115899 10/18/2007 WIPO
131. WO 2007/118751 12/21/2007 WIPO English
Abstract
Examiner Signature Date Considered
/ELIZABETH GWARTNEY/ 02/18/2016
EXAMINER: Initials citation considered. Draw line through citation if not in conformance and not considered. Include copy of this form with
next communication to applicant.

Substitute Disclosure Form
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Substitute Disclosure Form U.S. Department of Commerce | Attorney Docket No. Application No.
Patent and Trademark Office 38767-0010001 14/796.970
Information Disclosure Statement Applicant
by Applicant Impossible Foods Inc.
(Use several sheets if necessary) Filing Date Group Art Unit
(37 CFR §1.98(b)) July 10, 2015
Foreign Patent Documents or Published Foreign Patent Applications
Examiner | Desig. | Document Publication Country or Class | Subclass Translation
Initial ID Number Date Patent Yes No
Office
132. WO 2007/137125 11/29/2007 WIPO
133. WO 2008/017499 | 2/14/2008 WIPO
134, WO 2008/030089 | 3/13/2008 WIPO
135. WO 2008/083117 7/10/2008 WIPO
136. WO 2009/060678 | 5/14/2009 WIPO English
Abstract
137. WO 2010/101625 | 9/10/2010 WIPO
138. WO 2012/106751 8/16/2012 WIPO
139. WO 2012/110797 8/23/2012 WIPO
140. WO 2012/116703 9/7/2012 WIPO
141. WO 2013/010037 1/17/2013 WIPO
142. WO 2013/010042 1/17/2013 WIPO
143. WO 2013/138793 9/19/2013 WIPO

Other Documents (include Author, Title, Date, and Place of Publication)
Examiner | Desig.

Initial ID Document
“Acidified Milk Products and Protein Stabilisation,” Herbstreith & Fox, retrieved on 3/3/2014,
144. | http://www.herbstreith-fox.de/en/informative-literature/informative-literature-from-rd-and-tech-

application.html, 15 pages

“Ice Cream and Ice Cream Desserts,” Herbstreith & Fox, retrieved on 3/3/2014,

145. http://www .herbstreith-fox.de/en/informative-literature/informative-literature-from-rd-and-tech-
application.html, 5 pages

“Innovation at Its Best: 5 Years of Food Valley Awards,” Food Valley, retrieved on 3/7/2014,

146. | http://www.foodvalley.nl/English/Afbeeldingen/FVAjubileumuitgave/Innovation%20at%201Its%20B
€s5t%20-%205%20Y ears%200f%20Fo0d%20Valley%20Awards.pdf, 51 pages

“Low Methylester Amidated Pectins,” Herbstreith & Fox, retrieved on 3/3/2014,

147. http://www .herbstreith-fox.de/en/informative-literature/informative-literature-from-rd-and-tech-
application.html, 13 pages

"Silicon Valley gets a taste for food," The Economist Technology Quarterly, March 7, 2015,
http://cdn.static-

economist.com/sites/default/files/sponsorships/accenture_tq march2015/20150307_tq_mailout.pdf,
pages 11-13

“Stabilisation of Whey and Whey Mix Products with Pectin,” Herbstreith & Fox, retrieved on

149. 3/3/2014, http://www.herbstreith-fox.de/en/informative-literature/informative-literature-from-rd-
and-tech-application.html, 6 Pages

148.

Examiner Signature Date Considered
/ELIZABETH GWARTNEY/ 02/18/2016

EXAMINER: Initials citation considered. Draw line through citation if not in conformance and not considered. Include copy of this form with
next communication to applicant.
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Other Documents (include Author, Title, Date, and Place of Publication)
Examiner | Desig.

Initial ID Document
“Texturising of Fermented Milk Products,” Herbstreith & Fox, retrieved on 3/3/2014,
150. http://www .herbstreith-fox.de/en/informative-literature/informative-literature-from-rd-and-tech-

application.html, 6 pages
Ba et al., “Principles of Meat Aroma flavors and Future Prospect,” INTECH Open Science, Open

151. Minds, 2012, Chapter 7, 145-176
Baek, “Process Flavors,” Handbook of Meat, Poultry and Seafood Quality, Second Edition, 2012,
152.
Chapter 7, 91-104
153 Battaglia et al., “The Enigmatic LEA Proteins and Other HydroPhilins1[W],” Plant Physiology,
) September 2008, 148:6-24
154 Beuchat et al., "Fermentation of Peanut Milk with Lactobacillus bulgaricus and L. acidophilus," J.
" | Food Sci, 1978, 43:1109-1112
155, Beyond Better Order page and Nutritional Facts, retrieved on 2/6/2014, http://www.beyond-

better.com/order.html, 8 pages
156. | Beyond Meat, posted on or before 2/24/2001, accessed 1/7/2014, http://beyondmeat.com/, 2 pages

Boca Bruschetta Tomato Basil Parmesan Veggie Patties Package Ingredients, posted on or before
157. 7/22/2008, accessed on 1/7/2014, http://www .bocaburger.com/products/nutrition-
info.aspx?product=5928360103, 1 page

Boca Flame Grilled Meatless Burgers Package Ingredients, posted on or before 7/14/2008, accessed
on 1/7/2014, http://www.bocaburger.com/products/nutrition-info.aspx?product=5928367321, 1 page
Boca Original Meatless Chik’n Nuggets Package Ingredients, posted on or before7/22/2008,

159. accessed 1/7/2014, http://www.bocaburger.com/products/nutrition-info.aspx?product=5928360012,
1 page

Boca Original Vegan Meatless Burgers Package Ingredients, posted on or before 7/14/2008,

160. accessed 1/7/2014, http://www.bocaburger.com/products/nutrition-info.aspx?product=5928333445,
1 page

Boral and Bohidar , “Effect Of Ionic Strength On Surface-Selective Patch Binding-Induced Phase
161. Separation And Coacervation In Similarly Charged Gelatin-Agar Molecular Systems,” Journal of
Physical Chemistry B, 2010, 114(37): 12027-35

Bradshaw, “Food 2.0: the future of what we eat,” FT Magazine, October 31, 2014, retrieved on

162. 11/11/2014, http://www ft.com/cms/s/2/bfa6fca0-5fbb-11e4-8¢27-
00144feabdc0.html#axzz3InGaCIdL, 6 pages

Bute Island Foods, “Sheese,” posted on or before 12/5/2006, retrieved on 2/6/2014,

158.

163. http://www.buteisland.com/a_sheese home.htm, 26 pages
L64 Chicago Vegan Foods, accessed on 1/7/2014, http://chicagoveganfoods.com/products/teese-vegan-
) cheese/, 8 pages
165 Chicago Vegan Foods, Teese Products and Nutrition Facts, posted on or before 3/20/2012, retrieved

on 2/11/2014, http://chicagoveganfoods.com/products/teese-vegan-cheese/, 10 pages
166. Connelly and Piper, “Person of the Year: Tal Ronnen,” VegNews, November/December 2013, 29-32

Daiya, Deliciously Dairy Free, “Say Cheese, Dairy-Free cheesy deliciousness,” posted on or before
1/26/2010, accessed 1/7/2014, http.//www.daiyafoods.com, 6 pages

168 Davis et al., "Some Rheological Properties of Aqueous Peanut Flour Dispersions,” J. Texture

) Studies, 2007, 38:253-272

167.

Examiner Signature Date Considered
JELIZABETH GWARTNEY/ 02/18/2016

EXAMINER: Initials citation considered. Draw line through citation if not in conformance and not considered. Include copy of this form with
next communication to applicant.

Substitute Disclosure Form

ALL REFERENCES CONSIDERED EXCEPT WHERE LINED THRCUGH. /E.G./
Motif Exhibit 1148, Page 3288 of 3341



Case No.: IPR2023-00207
U.S. Patent No. 10,039,306

Receipt date: 09/21/2015

Sheet 8 of 12

Substitute Disclosure Form U.S. Department of Commerce | Attorney Docket No. Application No.
Patent and Trademark Office 38767-0010001 14/796.970
b
Information Disclosure Statement Applicant
by Applicant Impossible Foods Inc.
(Use several sheets if necessary) Filing Date Group Art Unit
(37 CFR §1.98(b)) July 10, 2015

Other Documents (include Author, Title, Date, and Place of Publication)

Examiner | Desig.
Initial ID Document

Deliciously Healthy Nacheez, Products and Nutrition Facts, posted on or before 1/23/2011, retrieved

169. on 2/7/2014, http://nacheez.com/, 9 pages

170 Dixie Diner’s Club, Cheese (Not!) Sauce Nutrition Facts, posted on or before 9/3/2009, retrieved on
) 2/7/2014, http://www.dixiediner.com/cheese-notA™-sauce-regular-cheese-p-69.html, 2 pages

171, Door 86 Vegan Cheese, Discover a New World of Vegan Cheese and Menu, posted on or before

12/5/2013, retrieved 2/7/2014, http://door86vegancheese.wix.com/door-86-vegan-cheese#, 14 pages
Dr. Cow, Natural Living & Organic Foods, “Aged Cashew & Brazil Nut Cheese,” posted on or
172. | before 9/22/2008, accessed 2/7/2014, http://www.dr-cow.com/products/aged-cashew-brazil.html, 1
page

Dr. Cow, Natural Living & Organic Foods, “Aged Cashew & Crystal Algae Cheese,” posted on or
173. | before 9/22/2008, accessed 2/7/2014, http://www.dr-cow.com/products/aged-cashew-crystal.html, 1
page

Dr. Cow, Natural Living & Organic Foods, “Aged Cashew & Dulse Cheese,” posted on or before
9/22/2008, accessed 2/7/2014, http://www.dr-cow.com/products/aged-cashew-dulse.html, 1 page
Dr. Cow, Natural Living & Organic Foods, “Aged Cashew & Hemp Seeds Cheese,” posted on or
175. | before 9/22/2008, accessed 2/7/2014, http://www.dr-cow.com/products/aged-cashew-hemp.html, 1
page

Dr. Cow, Natural Living & Organic Foods, “Aged Cashew Nut Cheese,” posted on or before

176. 9/22/2008, accessed 2/7/2014, http://www.dr-cow.com/products/aged-cashew-nut-cheese.html, 1
page

Dr. Cow, Natural Living & Organic Foods, “Aged Macadamia & Hemp Seeds Cheese,” posted on or
177. before 9/22/2008, accessed 2/7/2014, http://www.dr-cow.com/products/aged-macadam-hemp.html,
1 page

Dr. Cow, Natural Living & Organic Foods, “Aged Macadamia Nut Cheese,” posted on or before
178. 9/22/2008, accessed 2/7/2014, http://www.dr-cow.com/products/aged-macadam-nut-cheese.html, 1
page

Dr. Cow, Natural Living & Organic Foods, “Cashew Nut Cream Cheese,” posted on or before

179. 9/22/2008, accessed 1/7/2014, http://www.dr-cow.com/products/cashew-nut-cream-cheese.html, 1
page

Duane, “Engineering the Future of Artisanal Vegan Cheese,” Food & Wine, November 2013,

174.

180. http://www.foodandwine.com/articles/engineering-the-future-of-artisanal-vegan-cheese, 5 pages
181 Ellis et al., "Structure of ferric soybean leghemoglobin a nicotinate at 2.3 A resolution," Acta
) Crystallographica, May 1997, Section D, 53(3):302-310
182 European Search Report (Supplementary) in European Application No. 12810661.4, dated March
) 12,2015, 14 pages
183 European Search Report (Supplementary) in European Application No. 12811683.7, dated March

12, 2015, 9 pages

Fantastic World Foods, “Fantastic Foods Nature’s Burger (Meatless Burger Mix),” posted on or
184. before 1/6/2009, accessed on 1/7/2014,
http://fantasticfoods.elsstore.com/view/product/?id=8715&cid=1967, 2 pages

Follow Your Heart Homepage, posted on or before 11/28/1999, accessed 1/7/2014,

185. http://www.followyourheart.com, 3 pages
186 Follow Your Heart, Products and Nutrition Facts, posted on or before 11/28/1999, accessed
) 2/7/2014, http://www.followyourheart.com/products/, 26 pages
Examiner Signature Date Considered
/ELIZABETH GWARTNEY/ 02/18/2016

EXAMINER: Initials citation considered. Draw line through citation if not in conformance and not considered. Include copy of this form with
next communication to applicant.

Substitute Disclosure Form

ALL REFERENCES CONSIDERED EXCEPT WHERE LINED THROUGH. /E.G./
Motif Exhibit 1148, Page 3289 of 3341



Case No.: IPR2023-00207
U.S. Patent No. 10,039,306

Receipt date: 09/21/2015

Sheet 9 of 12

Substitute Disclosure Form U.S. Department of Commerce | Attorney Docket No. Application No.
Patent and Trademark Office 38767-0010001 14/796.970
b
Information Disclosure Statement Applicant
by Applicant Impossible Foods Inc.
(Use several sheets if necessary) Filing Date Group Art Unit
(37 CFR §1.98(b)) July 10, 2015

Other Documents (include Author, Title, Date, and Place of Publication)
Examiner | Desig.
Initial ID Document
187 Food for Lovers, Vegan Queso Original & Vegan Queso Mild, posted on or before 10/27/2011,
) retrieved 2/7/2014, http://www.foodforlovers.com/products, 3 pages
Free & Easy Dairy Free Cheese Flavour Sauce Mix, Holland & Barrett, posted on or before
188. | 6/22/2013, retrieved 2/7/2014,
http://www.hollandandbarrett.com/pages/product detail.asp?pid=2686, 2 pages
Fromson, "The Race to Build a Fake-Meat Burger That Just Might Save the World, Free the cows!"
New York Magazine, June 1-7, 2015, 46-48
Galaxy Foods Vegan Soy Grated Parmesan, ShopRite, retrieved 2/7/2014,
190. | http://www.shoprite.com/pd/Galaxy-Nutritional-Foods/Vegan-Grated-Soy-Topping-Parmesan-
Flavor/4-0z/077172640006/, 6 pages
Gardein The Ultimate Beefless Burger Package Ingredients, posted on or before 2013, accessed
1/7/2014, http://gardein.com/products/beefless-burger/, 12 pages
192 Gardenburger The Original Veggie Burger Package Ingredients, posted on or before 10/5/2008,
) accessed 1/7/2014, http://www.gardenburger.com/product.aspx?id=11630, 1 page
193. GenBank Accession No. AFK42304.1, "unknown [Medicago truncatula], May 25, 2012, 1 page

189.

191.

GHARST, "Biochemical and Rheological Characteristics of Peanut Proteins Crosslinked with

194. Microbial Transglutaminase," A dissertation submitted to the Graduate Faculty of North Carolina
State University, Raleigh NC, 2007, 149 pages

Gharst, "The Effect of Transglutaminase Crosslinking on the Rheological Characteristics of Heated
Peanut Flour Dispersions," J. Food Sci., 2007, 72(7):C369-C375

Gharst, "Effects of Transglutaminase Catalysis on the Functional and Immunoglobulin Binding
196. Properties of Peanut Flour Dispersions Containing Casein," J. Agric. Food Chem., 2008, 56:10913-
10921

Go Veggie!, “O% Dairy. 100% Yum.,” posted on or before 2013, accessed 1/7/2014,
http://goveggiefoods.com/our-products/dairy-free-cheese-alternative-products/, 1 page

Gordinier, “Masters of Disguise Among Meatless Burgers,” The New York Times, 3/22/2011,

198. accessed 1/7/2014,

http://www.nytimes.com/2011/03/23/dining/23meatless.html?pagewanted=all& 1=0, 5 pages
Hanlon, “Fake Meat: is science fiction on the verge of becoming fact?,” The Guardian, June 22,
199. | 2012, http://www.theguardian.com/science/2012/jun/22/fake-meat-scientific-breakthroughs-
research, 7 pages

Heme Protein Database, “Welcome to the Heme Protein Database,” posted on or before 4/14/2013,
accessed 12/18/2013, http://hemeprotein.info/heme.php, 1 page

Heritage Health Food Creamy Veeta Cheeze Sauce Mix, Vegan Essentials, posted on or before
201. 8/13/2013, retrieved 2/7/2014, http://store.veganessentials.com/creamy-veeta-cheeze-sauce-mix-by-
heritage-health-food-p3945.aspx, 1 page

Herper, “Drop that Burger,” Forbes Online, November 12, 2009,

202. | http://www.forbes.com/forbes/2009/1130/thought-leaders-mcdonalds-global-warming-drop-that-
burger.html, 4 pages

Homma et al. “Cheese-like food production from various nuts,” Food Preservation Science, Japan

195.

197.

200.

203. 2009, ABSTRACT
204 Invitation to Pay Fees in International Application No. PCT/US14/11361, dated April 10, 2014, 4
) pages
Examiner Signature Date Considered
/J1 ELIZABETH GWARTNEY/

02/18/2016

EXAMINER: Initials citation considered. Draw line through citation if not in conformance and not considered. Include copy of this form with
next communication to applicant.

Substitute Disclosure Form

ALL REFERENCES CONSIDERED EXCEPT WHERE LINED THROUGH. /E.G./
Motif Exhibit 1148, Page 3290 of 3341



Case No.: IPR2023-00207
U.S. Patent No. 10,039,306

Receipt date: 09/21/2015

Sheet 10 of 12

Substitute Disclosure Form U.S. Department of Commerce | Attorney Docket No. Application No.
Patent and Trademark Office 38767-0010001 14/796.970
b
Information Disclosure Statement Applicant
by Applicant Impossible Foods Inc.
(Use several sheets if necessary) Filing Date Group Art Unit
(37 CFR §1.98(b)) July 10, 2015

Other Documents (include Author, Title, Date, and Place of Publication)

Examiner | Desig.
Initial ID Document

International Search Report and Written Opinion in International Application No. PCT/US14/11361,

205. dated June 16, 2014, 26 pages

206 International Preliminary Report on Patentability in Internation Application No.
" | PCT/US2014/011361, dated July 14, 2015, 13 pages

207 Jensen, "Comparative Analysis of Autoxidation of Haemoglobin," J. Experimental Biology, 2001,
© ] 204:2029-2033

208, Ju and Kilara, “Textural Properties of Cold-set Gels Induced from Heat-denatured Whey Protein

Isolates,” J. Food Science, 1998, 63(2): 288-292

Kanani, “The Future of Meat is Meatless, Just as Tasty, And About to Change the World,” Forbes,
209. 3/6/2014, retrieved on 9/11/2015, http://www.forbes.com/sites/rahimkanani/2014/03/06/the-future-
of-meat-is-meatless-just-as-tasty-and-about-to-change-the-world/, 8 pages

Kraft American Singles Package Ingredients, posted on or before 6/27/2012, accessed on 1/7/2014,
210. | http://www .kraftrecipes.com/Products/ProductInfoDisplay.aspx?Siteld=1&Product=2100060473, 1
page

Kung et al., “Tobacco as a Potential Food Source and Smoke Material: Nutritional Evaluation of
Tobacco Leaf Protein,” J. Food Sci., 1980, 45(2):320-322, 327

Leahy Gardens Vegan & Delicious, Macaroni & Cheese and Cheese Flavored Sauce Mix Product
212. and Nutrition Facts, posted on or before 2/8/2010, retrieved 2/7/2014,
http://www.leaheyfoods.com/products/MacCheese.aspx, 3 pages

Lisanatti Foods, Vegan Cheeze Products and Nutrition Facts, posted on or before 3/26/2013,

211.

213 retrieved 2/7/2014,
’ http://www lisanatti.com/index.php?option=com_zoo&view=category&layout=category&Itemid=22
, 5 pages
214 Liu et al., “Intermolecular Interactions During Complex Coacervation Of Pea Protein Isolate And
) Gum Arabic,” Journal of Agricultural and Food Chemistry, 2010, 58:552-556
215 Lugay and Kim, “Freeze alignment: A novel method for protein texturization,” Utilization of Protein

Resources, 1981, Page 177-187
216. Luteness, “The Richest Source of Protein,” MOSAIC, May/June 1979, 39-45

Maltais et al., “Formation of Soy Protein Isolate Cold-Set Gels: Proteins and Salt Effects,” J. Food

Science, 2005, 70 (1): C67-C73

Morningstar Farms Garden Veggie Patties Package Ingredients, posted on or before 6/26/2013,

218. accessed 1/7/2014, https://www.morningstarfarms.com/products/burgers/garden-veggie-patties, 6

pages

219 Nacho Mom’s Vegan Queso, Products and Nutrition Facts, posted on or before 9/20/2010, retrieved
) on 2/7/2014, http://fatgoblin.com/Home.html, 6 pages

220. Nielson, Introduction to the Chemical Analysis of Foods, Jones & Bartlett Publishers, 1994

217.

Nutty Cow Nut Cheeses, Products and Nutrition Facts, posted on or before 7/23/2012, retrieved
2/7/2014, http://www.nuttycow.conv/, 6 pages
Parmela Parmesan Style Aged Nut Cheese, Product and Nutrition Facts, 2012, retrieved 2/7/2014,
http://www.parmelafoods.com/your-health.html, 4 pages
Peace Cheese 100% Plant-based Cheese Alternative, Product and Nutrition Facts, posted on or
223, before 6/6/2012, retrieved 2/7/2014, http://www.ilovepeacecheese.com/#/products/4571642621, 3
pages
Examiner Signature Date Considered

/ELIZARETH GWARTNEY/ 02/18/2016

221.

222.

EXAMINER: Initials citation considered. Draw line through citation if not in conformance and not considered. Include copy of this form with
next communication to applicant.

Substitute Disclosure Form

ALL REFERENCES CONSIDERED EXCEPT WHERE LINED THROUGH. /E.feth Exhibit 1148, Page 3291 of 3341



Case No.: IPR2023-00207
U.S. Patent No. 10,039,306

Receipt date: 09/21/2015

Sheet 11 of 12

Substitute Disclosure Form U.S. Department of Commerce | Attorney Docket No. Application No.
Patent and Trademark Office 38767-0010001 14/796.970
b
Information Disclosure Statement Applicant
by Applicant Impossible Foods Inc.
(Use several sheets if necessary) Filing Date Group Art Unit
(37 CFR §1.98(b)) July 10, 2015

Other Documents (include Author, Title, Date, and Place of Publication)

Examiner | Desig.
Initial ID Document

Proulx et al., "Iron Bioavailability of Hemoglobin from Soy Root Nodules Using a Caco-2 Cell

224, Culture Model," J. Agricultural and Food Chemistry, February 2006, 54(4):1519-1522

275 Punk Rawk Labs: an ongoing experiment in optimal health, Nut Milk Cheese Products, posted on or
) before 6/8/2011, retrieved 2/7/2014, http://www.punkrawklabs.net/cheeses.html, 4 pages

296 Ref;dy et al., “Development of a heme protein structure-electrochemical function database,” Nucleic
) Acids Research, 2008, 36:307-313

297 Road’s End Organics, Cheese Sauce Mix Products and Nutrition Facts, posted on or before
) 10/28/2009, retrieved 2/7/2014, http://www.edwardandsons.com/reo_shop chreese.itml, 6 pages

298, Road’s End Organics, Mac & Chreese Products and Nutrition Facts, posted on or before 10/28/2009,

retrieved 2/7/2014, http://www.edwardandsons.com/reo_shop pastas.itml, 7 pages

Rusli, “The Secret of These New Veggie Burgers: Plant Blood,” The Wall Street Journal, October 7,
229. 2014, retrieved on 10/9/2014, http://online.wsj.com/articles/the-secret-of-these-new-veggie-burgers-
plant-blood-1412725267, 5 pages

Schwartz, “Meet the Silicon Valley-Backed Vegan Cheese That You Might Actually Eat,” Fast

230. | Company, February 26, 2014, retrieved 9/11/2015, http://www.fastcoexist.com/3025648/meet-the-
silicon-valley-backed-vegan-cheese-that-you-might-actually-eat, 6 pages

Sister River Foods Parma!, Products and Nutrition Facts, Posted on or before 6/2/2012, retrieved
231. 2/11/2014, http://www.veganstore.com/product/parma-vegan-parmesan/vegan-cheese-and-dairy-
alternatives, 6 pages

Soy Kaas, Products, posted on or before 1/20/2011, retrieved 2/11/2014,
http://www.soykaas.com/products, 1 page

Soyco Cheese Products, Natural Pantry, retrieved 2/11/2014, http://www.natural-

233. | pantry.com/search_results.asp?ct=All&site_search_qu=soyco&storeID=D92VLAQVMPDLIL5UH
TS2WLU67NADEHUA, 10 pages

Soymage Cheese Products, Good Earth Natural Foods, retrieved on 2/11/2014,

234, http://www.goodearthnaturalfoods.com/shop/brand2.asp?storeID=PJ102JRNHNGT8GOQMPEQ7L
DC7GX6C2W2 &alpha=S&brand=Soymage&brand id=805, 6 pages

Ste Martaen Cheese, Products and Nutrition Facts, posted on or before 5/28/2009, retrieved

232.

233. 2/11/2014, http://stemartaen.bigcartel.com/, 14 pages
236 The Daiya Advantage, Products and Nutrition Facts, posted on or before 1/26/2010, retrieved on
) 2/7/2014, http://us.daiyafoods.com/our-products, 126 pages
237 The Vegetarian Express Parma Zaan Sprinkles, posted on or about 10/17/2009, retrieved 2/11/2014,

http://www.thevegetarianexpress.com/cart/home.php?cat=250, 2 pages

Tofu Rella Mozzarella Cheese, Natural Pantry, retrieved 2/11/2014, http://www.natural-

238. pantry.com/shop/product view.asp?id=24684&StoreID=D92VLAQVMPDLILSUHTS2WLU67NA
DEHUA&private_product=0, 2 pages

Tofutti Cheese Products and Nutrition, posted on or before 6/26/2013, retrieved 2/11/2014,

239. http://www.tofutti.com/dairy-free-cheeses/, 18 pages

240 Tofutti Milk Free, “Premium Dairy Free Cheeses,”, posted on or before 6/26/2013, accessed
) 1/7/2014, http://www tofutti.com/dairy-free-cheeses/, 2 pages

241 Trader Joe’s Sliced Soy Cheese Alternative, Fotki, posted 10/27/2008, retrieved 2/11/2014,
) http://public.fotki.com/harwons/food/tj-sliced-soy-cheese.html, 1 pages

242 Trader Joe’s Vegan Mozzarella, A(soy) Bean, posted 6/7/2013, retrieved 2/11/2014, http://a-soy-
) bean.blogspot.com/2013/06/showdown-trader-joes-vegan-mozzarella.html, 13 pages

Examiner Signature Date Considered

ELIZABETH HWARTNEY
/ € / 02/18/2018

EXAMINER: Initials citation considered. Draw line through citation if not in conformance and not considered. Include copy of this form with
next communication to applicant.

Substitute Disclosure Form

ALL REFERENCES CONSIDERED EXCEPT WHERE LINED THROUGH. /E.G./
Motif Exhibit 1148, Page 3292 of 3341



Case No.: IPR2023-00207
U.S. Patent No. 10,039,306

Receipt date: 09/21/2015

Sheet 12 of 12

Substitute Disclosure Form U.S. Department of Commerce | Attorney Docket No. Application No.
Patent and Trademark Office 38767-0010001 14/796.970
b
Information Disclosure Statement Applicant
by Applicant Impossible Foods Inc.
(Use several sheets if necessary) Filing Date Group Art Unit
(37 CFR §1.98(b)) July 10, 2015

Other Documents (include Author, Title, Date, and Place of Publication)

Examiner | Desig.
Initial ID Document

243 Treeline Treenut Cheese, Products and Nutrition Facts, posted on or before 12/10/2013, retrieved on
) 2/11/2014, http://www.treelinecheese.com/treeline-cheese-products.html, 3 pages
Van Den Ouweland et al., “Process Meat Flavor Development and the Maillard Reaction,” In
244, Thermal Generation of Aromas, ACS Symposium Series, American Chemical Society, 1989, 433-
441
VBites, “Cheezly,” posted on or before 2013 , accessed 1/7/2014, http://www.vbitesfoods.com/meat-

245, free/cheezly.html, 2 pages
246 Vegan Sun Artisan Aged Raw Cheese, Vegan Essentials, retrieved 2/11/2014,

) http://store.veganessentials.com/vegan-sun-artisan-aged-raw-cheese-p4201.aspx, 3 pages
247 VegCuisine Soy Cheese Products, The Vegan Store, retrieved on 2/11/2014,

) http://www.veganstore.com/category/s?keyword=vegcuisine, 5 pages
248 Veggie Brothers Mozzarella Sticks, Vegan Essentials, 11/9/2013, retrieved 2/11/2014,

) http://store.veganessentials.com/vegan-mozzarella-sticks-by-veggie-brothers-p3761.aspx, 2 pages
249 Victoria Vegan Sauces, Products and Nutrition Facts, posted on or about 9/16/2012, retrieved

) 2/11/2014, http://www.victoriafinefoods.com/products/specialty-sauces/victoria-vegan, 9 pages
250. Wayfare We Can’t say It’s Cheese Spread, Products and Nutrition Facts, posted on or about

10/12/2013, retrieved 2/11/2014, http://www.wayfarefoods.com/we-cant-say-its-cheese/, 5 pages
Wortham and Miller, “Venture Capitalists Are Making Bigger Bets on Food Start-Ups,” The New
251. | York Times Online, April 28, 2013, http://www.nytimes.com/2013/04/29/business/venture-
capitalists-are-making-bigger-bets-on-food-start-ups.html?pagewanted=all& r=1&, 4 pages

Yves Veggie Cuisine The Good Slice, ShopWell, retrieved on 2/11/2014,

252. http://www.shopwell.com/yves-veggie-cuisine-the-good-slice-cheese-alternative-cheddar-style/soy-
foods/p/6082260001, 1 page

Examiner Signature Date Considered
/ELIZABETH GWARTNEY/ 02/18/2016

EXAMINER: Initials citation considered. Draw line through citation if not in conformance and not considered. Include copy of this form with
next communication to applicant.

Substitute Disclosure Form

ALL REFERENCES CONSIDERED EXCEPT WHERE LINED THROUGH. /EB.G./
Motif Exhibit 1148, Page 3293 of 3341



Case No.: IPR2023-00207
U.S. Patent No. 10,039,306

Attorney's Docket No.: 38767-0010001 / M2CON-Track 1

IN THE UNITED STATES PATENT AND TRADEMARK OFFICE

First Named Inventor : Marija Vrljic Art Unit o 1791

Serial No. . 14/796,970 Examiner . Elizabeth A.

Filed . July 10, 2015 Gwartney
Conf. No. : 8501

Title . METHODS AND COMPOSITIONS FOR CONSUMABLES

Commissioner for Patents
P.O. Box 1450
Alexandria, VA 22313-1450

REPLY TO NOTICE TO FILE CORRECTED APPLICATION PAPERS
DATED APRIL 10, 2018

Applicant, as a Large Entity, submits nine (9) sheets of Substitute Drawings in
compliance with 37 CFR § 1.84.
Applicant understands that this perfects the application, and no additional papers or filing
fees are required. If this is incorrect, please apply any charges, or credits, to Deposit
Account No. 06-1050, referencing the above-indicated Attorney Docket Number.
Respectfully submitted,

Date: /April 25. 2018/ /M. Angela Parsons/

M. Angela Parsons, Ph.D.
Reg. No. 44,282

Customer Number 26191
Fish & Richardson P.C.
Telephone: (612) 335-5070
Facsimile: (877) 769-7945

61671143.doc

Motif Exhibit 1148, Page 3294 of 3341



Case No.: IPR2023-00207
U.S. Patent No. 10,039,306

METHODS AND COMPOSITIONS FOR CONSUMABLES
Marija Vrljic et al.
38767-0010001
REPLACEMENT DRAWINGS
10f9

FIG. 1

SEQ ID NO:1 Vigna radiata
MTTTLERGFTEEQEALVVKSWNVMKKNSGELGLKFFLKIFEIAPSAQKLEFSFLRDSTVP
LEQNPKLKPHAVSVEFVMTCDSAVQLRKAGKVTVRESNLKKLGATHFRTGVANEHFEVTK
FALLETIKEAVPEMWSPAMKNAWGEAYDQLVDAIKYEMKPPSS

SEQ ID NO:2 Methylacidiphilum infernorum
MIDOQKEKELIKESWKRIEPNKNEIGLLEYANLFKEEPTVSVLFONPISSQSRKLMQVLG
ILVQGIDNLEGLIPTLODLGRRHKQYGVVDSHYPLVGDCLLKSIQEYLGQGEFTEEAKAA
WIKVYGIAAQVMTAE

SEQ ID NO:3 Aqgquifex aeolicus
MLSEETIRVIKSTVPLLKEHGTEITARMYELLFSKYPKTKELFAGASEEQPKKLANATI
AYATYIDRLEELDNAISTIARSHVRRNVKPEHYPLVKECLLOATEEVLNPGEEVLKAWE
EAYDFLAKTLITLEKKLYSQP

SEQ ID NO:4 Glycine max
MGAFTEKQEALVSSSFEAFKANIPQYSVVEFYTSILEKAPAAKDLFSFLSNGVDPSNPKL
TGHAEKLFGLVRDSAGQLKANGTVVADAALGSITHAQKAITDPQEFVVVKEALLKTIKEAV
GDKWSDELSSAWEVAYDELAAATKKAF

SEQ ID NO:5 Hordeum vulgare
MSAAEGAVVFSEEKEALVLKSWAIMKKDSANLGLRFFLKIFEIAPSAROQMFPELRDSDV
PLETNPKLKTHAVSVFVMTCEAAAQLRKAGKITVRETTLKRLGGTHLKYGVADGHFEVT
RFALLETIKEALPADMWGPEMRNAWGEAYDQLVAATKQEMKPAE

SEQ ID NO:6 Magnaporthe oryzae

1
6l
121
181
241
301
361
421
481
541
601

mdgavrldwt
strngscgad
gedlkhirgy
inelwesldh
pglifdsimg
ygnsgemgds
grinkpsdll
tldprgdaga
sevrpdemwk
arnvpgamkv
hpdnvelypg

gldltgheih
tgkgglppvg
dvktllamvk
pplnylgpeh
rtpnsyrkhp
irtfkdgrmk
egeareaawk
hvgtadgaer
gfakmegntp
vetmgiigqgr
lvaeedkgpm

dgvpiasrvqg
ekpkpvkenp
sklkgeklkd
syrtpdgsyn
nnvssilwyw
pdcyadkrla
kydndlfgva
gtgnavsaef
adpggrtfgg
kwnvaglnef
vpgvgiapty

vmvs fplfkd
mkklkemsqgr
dktmlmervm
hpfnpglgaa
atiiihdifw
gmppgvsvll
rlvtsglyin
nlcyrwhsci
fkrgpdgkfd
rkhfhlkpys
tisrvvlsda

ghiimsskes
plptghgdgt
glvarlptes
gsryarsvip
tdprdintnk
imfnrfhnhv
itlvdyvrni
sekdskfvea
dddlvrcise
tfedinsdpg
velvrgdrfy

psrksstigqg
yptekkltgi
kkraeltdsl
tvtppgalpd
sssyldlapl
aenlalineg
vnlnrvdttw
qgfagnifgkpa
avedvagafg
vaealrrlyd
ttdftprnlt
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661 nwgykevdyd lsvnhgcvfy klfirafpnh fkgnsvyahy pmvvpsenkr ilealgradl

721
781
841
901
961
1021
1081
1141

SEQ ID NO:7

1
61
121
181
241
301
36l
421
481

SEQ ID NO:8

fdfeapkyip
ggrkcmaaqgl
asqgviglplk
lveanvklin
amvpngagvi
syreaavddv
vgphaclgrd
pipvtmrvmw

MKGSATLAFA
ONTAEWLRTA
ASDLTALGTV
EMTAMVACGH
PLVASKNATF
YDVRPYITEL
FOGGTSFGAG
LYQLOOSCAV
ATGKKSSGYT

prvnitsygg
ykdgwteavk
taknptgvit
kipwsrgmfv
agavdyylsp
vkedngrqgvp
asgiaitemf
dde

LVQFSAASQL
FHDAITHDAK
LAVGACNGPR
AIGGVHSVDF
HSDKRIFDND
SLNNKNKIHF
EVFANFEFDT
LEKLPNAPLV
GFQAKTMFEE

aeyiletgek
afyagmmeel
egemygilaa
gkpakdepls
agmhyipeih
vkagdrvivs
rclfrrrnvr

Fusarium oxysporum

VWPSKWDEVE
AGTGGLDASI
IPFRAGRIDA
PEIVGIKADP
KATMKKLSTK
TGSVRVRITN
TMDAKNGITK
VTAMVRDARA
QSTYFDIVLG

ykvtwheglg
lvsksyflgn
ifttiffdld
iygktmikgl
mvalgpstpe
fvdaardpkh

rvpgpdggelk

DLLYMQGGEN
YWESSRPENP
YKAGPAGVPE
NNDTNVPFQK
AGFNSMCADI
NIRDNNDLAT
FFIQEVKPST
KDALTLRVAH
GSPASGVQFL

Fusarium graminearum

flmgegglkf
nkhrhvdiir
psksfplrtk
kahglsdydi
tdalllgyam
fpdpevvnpr
kvprpggfyv

KRGFADALRT
GKAFNNTFEFGF
PSTNLKDTFA
DVSSFHNGIV
LTRMIDTVPK
NLIYVGRDGK
KATVTHDNQK
KKPVKGSIVP
TSQAMPSQCS

mlsgddplha
dvgnmvhvhf
trevcgklak
awshvvptsg
egirlagtfg
rpakkyihyg
ymredwgglf

CEFGSNVPGT
FSGFHNPRAT
AFTKAGETKE
TEYLAGTSKN
SVQLTPVLEA
KVTVPTQQVT
TGGYKVDDTV
REQTAITNFK

1 masatrgfar aatratrngf aiaprqgvirg qgrryyssep agksssawiw ltgaavagga

61
121
181
241
301

SEQ ID NO: 9

gyyfygnsas
ydketgtggs
gemlgpaipy
lgrchtdrsg
ialiedkkfk

satakvinps
ngatmrfape
rpgrsdrdvs
ysgpwtfspt
pwvekyakdn

kedygkvyne
sdhganagla
gctpdgrlpd
vlitndyfrll
daffkdfsnv

iaarleekdd
aardflgpvk
askrqgdhlrg
veekwgwkkw
vlirlfelgvp

Chlamydomonas eugametos

yddgsygpvl
ekfpwitysd
ifgrmgfndg
ngpaqgyedks
faggtengrw

vrlawhasgt
lwilagvcai
eivalsgaha
tkslmmlpsd
tfkpthge

MSLFAKLGGREAVEAAVDKEFYNKIVADPTVSTYFSNTDMKVORSKQFAFLAYALGGASE
WKGKDMRTAHKDLVPHLSDVHFOQAVARHLSDTLTELGVPPEDITDAMAVVASTRTEVLN

MPQQ

SEQ ID NO:10 Tetrahymena pyriformis
MNKPQTIYEKLGGENAMKAAVPLEFYKKVLADERVKHEFFKNTDMDHQTKQQTDFLTMLLG
GPNHYKGKNMTEAHKGMNLONLHFDATITENLAATLKELGVTDAVINEAAKVIEHTRKDM
LGK
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SEQ ID NO:11 Paramecium caudatum
MSLFEQLGGQAAVQAVTAQFYANIQADATVATFFNGIDMPNQTNKTAAFLCAALGGPNA
WTGRNLKEVHANMGVSNAQFTTVIGHLRSALTGAGVAAALVEQTVAVAETVRGDVVTV

SEQ ID NO:12 Aspergillus niger
MPLTPEQIKITIKATVPVLOEYGTKITTAFYMNMSTVHPELNAVENTANQVKGHOARALA
GALFAYASHIDDLGALGPAVELICNKHASLYTQADEYKIVGKYLLEAMKEVLGDACTDD
ILDAWGAAYWALADIMINREAALYKQSQG

SEQ ID NO:13 Zea mays
MALAEADDGAVVEFGEEQEALVLKSWAVMKKDAANLGLRFFLKVFEIAPSAEQMESFLRD
SDVPLEKNPKLKTHAMSVEVMTCEAAAQLRKAGKVTVRETTLKRLGATHLRYGVADGHF
EVIGFALLETIKEALPADMWSLEMKKAWAEAYSQLVAAIKREMKPDA

SEQ ID NO:14 Oryza sativa subsp. japonica
MALVEGNNGVSGGAVSFSEEQEALVLKSWAIMKKDSANIGLRFFLKIFEVAPSASQMFES
FLRNSDVPLEKNPKLKTHAMSVEFVMTCEAAAQLRKAGKVTVRDTTLKRLGATHFKYGVG
DAHFEVTRFALLETIKEAVPVDMWS PAMKSAWSEAYNQLVAATKQEMKPAE

SEQ ID NO:15 Arabidopsis thaliana
MESEGKIVFTEEQEALVVKSWSVMKKNSAELGLKLFIKIFEIAPTTKKMEFSEFLRDSPIP
AEQNPKLKPHAMSVEFVMCCESAVQLRKTGKVTVRETTLKRLGASHSKYGVVDEHFEVAK
YALLETIKEAVPEMWSPEMKVAWGQAYDHLVAATIKAEMNLSN
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SEQ ID NO:16 Pisum sativum
MGFTDKOEALVNSSWESFKONLSGNSILFYTITLEKAPAAKGLEFSFLKDTAGVEDSPKL
QAHAEQVFGLVRDSAAQLRTKGEVVLGNATLGAIHVQRGVTDPHFVVVKEALLQTIKKA
SGNNWSEELNTAWEVAYDGLATAIKKAMT

SEQ ID NO:17 Vigna unguiculata
MVAFSDKQEALVNGAYEAFKANIPKYSVVEYTTILEKAPAAKNLEFSFLANGVDATNPKL
TGHAEKLFGLVRDSAAQLRASGGVVADAALGAVHSQKAVNDAQFVVVKEALVKTLKEAV
GDKWSDELGTAVELAYDELAAATKKAY

SEQ ID NO:18 Bos taurus
MGLSDGEWQLVLNAWGKVEADVAGHGQEVLIRLFTGHPETLEKFDKFKHLKTEAEMKAS
EDLKKHGNTVLTALGGILKKKGHHEAEVKHLAESHANKHKIPVKYLEFISDAI IHVLHA
KHPSDFGADAQAAMSKALELFRNDMAAQYKVLGFHG

SEQ ID NO:19 Sus scrofa
MGLSDGEWQLVLNVWGKVEADVAGHGQEVLIRLFKGHPETLEKFDKFKHLKSEDEMKAS
EDLKKHGNTVLTALGGILKKKGHHEAELTPLAQSHATKHKIPVKYLEFISEAITIQVLQS
KH PGDFGADAQGAMSKALELFRNDMAAKYKELGFEQG

SEQ ID NO: 20 Equus caballus
MGLSDGEWQQVLNVWGKVEADIAGHGQEVLIRLFTGHPETLEKFDKFKHLKTEAEMKAS
EDLKKHGTVVLTALGGILKKKGHHEAELKPLAQSHATKHKIPIKYLEFISDATITHVLHS
KH PGDFGADAQGAMTKALELFRNDIAAKYKELGFQG

SEQ ID NO: 21 Nicotiana benthamiana
MSSFTEEQEALVVKSWDSMKKNAGEWGLKLFLKIFEIAPSAKKLFSEFLKDSNVPLEQNA
KLKPHSKSVFVMTCEAAVQLRKAGKVVVRDSTLKKLGATHFKYGVADEHFEVTKFALLE
TIKEAVPEMWSVDMKNAWGEAFDQLVNAIKTEMK
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SEQ ID NO: 22 Bacillus subtilis
MGOSEFNAPYEAIGEELLSQLVDTEFYERVASHPLLKPIFPSDLTETARKOKQFLTQYLGG
PPLYTEEHGHPMLRARHLPFPITNERADAWLSCMKDAMDHVGLEGEIREFLFGRLELTA
RHMVNQTEAEDRSS

SEQ ID NO: 23 Corynebacterium glutamicum
MTTSENFYDSVGGEETFSLIVHREFYEQVPNDDILGPMYPPDDFEGAEQRLKMELSQYWG
GPKDYQEQRGHPRLRMRHVNYPIGVTAAERWLQIMSNALDGVDLTAEQREAIWEHMVRA
ADMLINSNPDPHA

SEQ ID NO: 24 Synechocystis PCC6803
MSTLYEKLGGTTAVDLAVDKEFYERVLODDRIKHFFADVDMAKQRAHQKAFLTYAFGGTD
KYDGRYMREAHKELVENHGLNGEHFDAVAEDLLATLKEMGVPEDLIAEVAAVAGAPAHK
RDVLNQ

SEQ ID NO: 25 Synechococcus sp. PCC 7335
MDVALLEKSFEQISPRATIEFSASEFYONLFHHHPELKPLFAETSQTIQEKKLIFSLAATT
ENLRNPDILOQPALKSLGARHAEVGTIKSHYPLVGQALIETFAEYLAADWTEQLATAWVE
AYDVIASTMIEGADNPAAYLEPELTFYEWLDLYGEESPKVRNATATLTHFHYGEDPQDV
QRDSRG

SEQ ID NO: 26 Nostoc commune
MSTLYDNIGGQPAIEQVVDELHKRIATDSLLAPVFAGTDMVKQRNHLVAFLAQIFEGPK
QYGGRPMDKTHAGLNLQQPHFDAIAKHLGERMAVRGVSAENTKAALDRVTNMKGAILNK

SEQ ID NO: 27 Bacillus megaterium
MREKIHSPYELLGGEHTISKLVDAFYTRVGQHPELAPIFPDNLTETARKQKQFLTQYLG
GPSLYTEEHGHPMLRARHLPFEITPSRAKAWLTCMHEAMDE INLEGPERDELYHRLILT
AQHMINSPEQTDEKGEFSH
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products. SUBSTANCE: method involves mixing following ratio, mas.%: liquid component, <t
of liquid component, minced fish, fat 8.5-89 0; minced fish, 10.0-565.0; fat
component and common salt, emulsifying and component, 0.5-35.0, common salt, 0.5-1.5; <F
structuring of the mass. Before emulsifying filler, 0-35.0. EFFECT: higher
filer is additionally introduced in the organoleptical properties. 7 cl, 19 ex =
°l
|
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MNaocbpeTeHne OTHOCKMTCH K MALWLEBOR
NPOMBILLNEHHOCTU KU MOXET BbITb UCMONBL30BaHO
npyu MNPOW3BOACTBE MOMOYHBIX, MSACHBIX W
PBIGHBLIX U3OeNUA.

MagecteH cnocob nonydYeHus ©Genkosoi
Macchbl c BOMNOKHUCTOM CTPYKTYpOH [
HeWlTpansHbIM BKyCcOM 7] 3anaxom,
ocyllecTBNAeMblA  cnefyowmnm obpasom: B
nactepusoBaHHoe 4 oxnaxaeHHoe no
TeMmnepatypbl 34°C 06e3KMpeHHoe MOroKo
BHocAT 20-30 r (M3 pacdeTta Ha 100 Kr mornoka)
Xnopwctoro  kansuus, 2-5% 3akeackm U3
TEPMOMUINEHOINO  CTPENTOKOKKAa  HEecl3WUCTOR
pacshl, BblAgepXuBaloT 30 MWH npv
nepemellnBaHim W pobaenawt 2 r
MOMNoKocBepThIBaWere  depmMeHta. Yepes
30-35 MWUH MOMy4YeHHbIA CrycToK PeXyT Ha KyOWKW
2-6 CcM C OOHOBPEMEHHLIM MNOAOrPEeBOM A0

36-42 9C, crigopoTKy yAansaoT, crycTok COMsT,
vepaepusylor npu Harpyske 1,0-1,5 kr Ha 1 kr
mMacchl npu 36-42°C. Yepes 30-40 MuH nnact
ApoBAT, HarpesawT po  65-72 °C  npu
nepemeLInBaHUK 4o NonyveHuss TectoobpasHoi
Macchl, KoTopyw copmyloT B Onoku U
oxnaxpawT (ABTopckoe cBuaeTenscteo CCCP,
N 1604318, kn. A 23 C 19/06, 1990).

Hepoctatkamm gaHHoro cnocoba ABNAKTCA
TPYAOEMKOGTh MpOoLecca, BbICOKAas CTOMMOCTb
npoayKra us-sa WCNonb3oBaHWs MOMOYHOTo
CbhlpbA, BakTepuanbHoi 3aKBacku [
MOMNOKOCBEPTbIBAIOLENo epMeHTa.

Handonee ©nMakMm K  3aaBAASMOMY
TEXHUYECKOMY peLIeHWIO MO  COBOKYMNHOGTWA
obLMX CyLIeCTBEHHbIX MPU3HAKoOB sIBNASTCH
cnoco6 nonyYeHUs peIBHOMC nNpoaykra Tuna
TBOPOr, BKMOYAOWWA  cMmeleHne  pblBHoro
hapla, pacTuTensHoro Macna (KMpOBOR
KOMMOHEHT), NOBApPEeHHCH CONKU K BoAbl (KUOKWA
KOMMOHEHT), SMyrNbLrMpoBaHue 7]
CTPYKTYpooGpasoBaHue WNCXOAHBIX KOMMOHEHTOB,
B3AATbIX B COOTHOLIEHWSX, Mac.%: pbIBHbIA
hapwi- 15-25, pactutenbHoe macno- 10-25,
noeapeHHasa cone- 1,0-1,5, Boga - octansHoe.
Mpouecc cTpykTypoobpasoBaHns ocyLLECTBNAKT
HarpeBaHMeM cMmecu NpW  MNOGTOAHHOM
nepemMellnBaH1un OO oBpasoBaHWAa arnomepartos
TBOpOra. Monyy4eHHbI npoayKT nMmeeTt
opraHonenTU4YecKkue CBOWCTBA, aHanoruyHole
HaTypansHoMy TBOpory ([MateHT PP, N 2113138,
kn. A 23 L 1/325, 1998).

HepocTtatkoM JaHHOro criocoba aAsBnAeTcA
HEeBO3MOXHOCTb  MNONyHMeHUA  npodykra ¢
LLINPOKNM CrneKTpom opraHonenTU4ecKknx
CBOWCTB.

Bapgaved  HacTosiwero  un3obpeteHus
apnseTcHa nonyydeHuwe 6enkoBoW Macchbl ©
LLINPOKNM CrneKkTpom opraHonenTu4ecknx
CBOWCTB.

[NocTaBneHHas 3afava pellaeTcsl TeM, YTo B
N3BECTHOM crnocobe, BKIIKOYAOWEM CMelleHne
KWAKOrO  KOMMoHeHTa,  pelbHoro  dhaplia,
KMPOBOTO  KOMMNOHEHTa W NOBapeHHOW conu,
SMYINbIMpOBaHUE WU CTPYKTypooOpasoBaHne
cMecH, nepen SMynerMpoBaHMem B CMech
[ONOMNHUTENbHO BHOCAT HaMoMHWTENb, nocne
SMYIbIMPOBaHUA GCMeCb OpPMYIOT, MNpPOLEecc

CTPYKTYPOOOPA30BaHWA  OCYLLECTBNAKT
3aMopaxuBaHuem cMecH, npu 3TOM
NHrpedMeHTbl GepyT B crneayoLmMx

COOTHOLUEHWAX, Mac. %:
KUAKWA KoMnoHeHT - 8,5-89,0
PeIGHBIA dhapw - 10,0-55,0
Kuposoir komnoHeHT - 0,5-35,0
NoBapeHHasa conb - 0,5-1,5
HanonHutenes - 0-35,0

10

76

20

25

30

35

20

45

50

55

60

Case No.: IPR2023-00207
U.S. Patent No. 10,039,306

BapbupopaHue COOTHOLUEHUAMWU WCXOOHbIX
WMHrpeOueHTOB B 3adBfeHHbIX WHTepBanax
nossonsetr nonydnts ©GenkoByl Maccy ¢©
LWNPOKAM CNEeKTpoM opraHonenTuyecKinx
CBOWCTB, NPUCYLWUX HaTypanbHbIM NPOAYKTaM,
Hanpumep celpy, WKW MACY TernnoKpOBHBIX
KUBOTHBIX, WMNU MACY NTULbLI, WKW MACY PbiBhl,
nnu macy 6ecno3BCHOYHBIX, UMK rpubam. Ong
ycuneHna BKyca KM 3anaxa  BHOGAT
COOTBETCTBYIOLMA XUOKUA KOMNOHEHT, }KNPOBOH
KOMMOHEHT WU HamnorHWUTenb.

Ona nonyyeHWs nNpogykra, WMUTUPYoLLEero
Cblp, B Ka4YeCcTBe MKWOKOMO  KOMMOHEeHTa
MCNOMNb3YOT MOnoYHoe chipbe
(HopManwaceaHHoe, obeaxupeHHoe uni
BOCCTAHOBMIEHHOE  MOMOKO WM MOJIOYHY IO
CbIBOPOTKY ).

OnAa nonyYeHWa npoaykra ¢ HerlTparnbHbIM
BKYCOM W 3anaxoMm W ClNoUCTO-BONOKHUCTOMR
CTPYKTYPOK B KaqYecTBe MKUOKOrO KOMMOHEeHTa
MCNOMNb3YIOT BOAY WNKW  COEBYK AUCNepcuio
(0,1-8,0%-Hyt0 AMCNepcuilo COeBOro u3onsata B
BoOe WNKM coeBoe MOMOKO, nonyyYeHHoe K3
coeBbIX 6o6oB).

Ona nonydYeHus npoaykra, WMWTUpyloLlero
MACO TENNOKPOBHBLIX XUBOTHLIX (FOBAOWHLI,
BapaHuHBl, CBUHWUHBI U AP.), WX MACO NTULbI
(KypuUbl, WHAEWKA W Ap.), WK MACO phibkl
(nococeBbIX, OCETPOBLIX W Ap.), WNU MACO
BecnoaBoHoYWHbIX (kpaboB, kpeBeTOk, omapa,
naHrycra, rpebellka, ycTpuubl, Kanbmapa W
ap.), B KadecTBe  KUAKOrO  KOMMOHEeHTa
nononb3yoT  BynboH  nocne  TepMWYECcKOoR
obpaboTkn (Bapku, BraHWKMpoBaHMA U Ap. ) Mdaca
WU MULWLEBLIX OTXOAOB (KOCTEW, ronos, KOXMW W
Ap.) TeNNOKPOBHBIX UBOTHLIX, WAKX NTULLI, UMK
PEIBL, UNKM BeCno3BOHOYHLIX, ANA MonyyYeHus
npoaykta, uMuTupylowero rpuwbbl, B KadecTee
KUAKOrO KOMNOHEHTa UCNOoNbLayoT BynboH nocne
TEePMUYECKCH oBpaboTku (Bapku,
GnaHwuporaHua v ap.) rpndos.

Ona nonyyeHWs nNpogykra, WMUTUPYOLEero
CbIp, WKW MACO TEMMOKPOBHLIX MWBOTHLIX, WA
MACO NTULbI, UKW MACO pPbiBbl, WKW MACO
6eCcno3BOHOYHBIX, B KadecTBe HanonHWTens
WUCNOMBb3YKOT COOTBETCTBEHHO Cbip  (MATKURA,
TBEPABIA M Ap.), WA MACO TEennoKPOBHbIX
JKUBOTHBIX, UMW MACO NTULLI, UMK MACO Pbibbl,
unn MAaco B6ecno3BOHOYHLIX, ANA NOnyYeHWs
npoaykTa, UMmuTupylowero rpubel, B kadecTse
HaMoNHWTENa MCNONb3YIT rPUbHI.

Ona nonyyeHus npogykra, WMUTUPYOLLEero
Cblp, WKW MACO TEMMNOKPOBHLIX MWBOTHLIX, WK
MACO NTULbBl, WKW MACO pbiBbl, WKW MACO
6ecno3BOHOYHbBIX, WK  rprbbl, B KadecTee
HanonHWTEeNs WCNONbaylT COOTBETCTBYOLME
BKycoapomaTtuyeckne  godasku (Hanpumep,
CBIPHYIO, WK TOBSXBIO, UMK KYPUHYIO, WK
NococeBy, N KpaboByk, MNK rpubHYKO 1 T.4.).

Ona nonyyeHus npogykra, WMUTUPYOLLEero
no BHeWHeMy BWAY Cblp, WKW MACO
TEMNMOKPOBHbLIX XUBOTHBLIX, WK MACO NTULbI, UNA
MACO pbIBbl, UMK MACO GECNO3BOHOMHBLIX, WK
rpwbbl, Nocne saMopaKMBaHWMA Ha NOBEPXHOCTL
npogykra HaHOCAT MNULWEeBOW  KpacuTerb
cooTBeTCTBYIOLLEro LuseTa.

B KavecTtBe KpPOBOro KOMMNOHeHTa
WMCNOMb3yOT COeBOe, NOACOMNHEeYHOe, KyKypy3aHoe
WNKM  ONWBKOBOE WNKW Jpyroe pacTUTensHoe
Macro Unu XUBOTHbIE KWUpbl.

3asBngemble KOMUYECTBEeHHbIe WHTepBansl
MCXOAHbIX  WHIPeAWeHTOB  ABMSOTCH
CyLLeCTBEeHHbIMKW NMPU3HaKkaMu U OTKINCHEHWe OT
HWX He MO3BONAET peLlMUTb NOCTaBNEeHHOW nepel
n3obpeTeHWemM szagaudu.
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Tak, CHWXKeHWe COAepMaHUA KUAKOro
KOMNOHeHTa HuXe 8,5 mac.% He nosponaeT
cchopmmpoBaTh Tpebyemylo CTpyKTypy 6enkoBor
Macchl, a NoBbILWeHWe ero cofepXaHWsa cBbille
89,0 mac.% He noa3sonAeT NONYYUTE NPOAYKT
npeanoXeHHBIM crocoGoM.

YMeHbLUeHWe cofepxaHusa peibHoro chaplua
1 XWUPOBOro KOMNoHeHTa Huwxke 10,0 mac. % n 0,5
Mac.% COOTBETCTBEHHO He NO3BoMaeT NonyvnTs
OenKkoByo Maccy npeanoXeHHelM cnocobom, a
yBenuyeHne copepxaHusa nHrpegueHTor 6onee
55,0 mac.% 1 350 mac.% COOTBETCTBEHHO He
noseonsieT nNpuaatb el Tpebyemylo CTPYKTYPY.

HoaapeHHaﬂ COInNb BHOCHUTCA B KonWu4ectBe OT
0,5 po 1,5 wmac.%, poctatodyHoMm Ansd
HOPMUPOBaAHWA CTPYKTYPbl U BKYCa NpoaykTa.

YBenuueHwe coiepxaHus HanonHutens
cebile 35,0 mac.% He nossonsaeTt
CchOPMUPOBAaTb HYXHYK CTPYKTYpY NMpoaykra.

Cnoco6  OCyLecTBMAT  crnegylowmm
obpaaom.

Mpumep 1. B cmecnTens ¢ Mellankoi BHOCAT
34,0 KkKr HopmanusoBaHHoro M™ornoka (34,0
Mac.%), 40,0 kr peibHoro dhaplua cypumn (40,0
Mac.%), 25,0 kr coesoro macna (25,0 mac.%) v
1,0 Kr noBapeHHoW conn (1,0 mac.%). Cmech
rOMOreHU3VpPYT MpU  CKOPOCTK  BpalleHus
MeLwanku 1500 o6/MUH B TedeHne 6 MuH. MNocne
OKOHYaHWS 3MYNbrMpoOBaHUS CMECH (hOpPMYIOT B
Bnae  GpukeTtoB n 3amMopaxuBawT A0
TemMnepatypsl  MuUHyc 18°C.  TMonydeHHbIA
NPCAOYKT UMeeT BbipaXeHHbIA MOMOYHbIA BKYC K
3anax, NOpPUCTYK CTPYKTYPY, XapaKTepHyw Ana
cbipa, 6enblid uBeT.

Mpumep 2. OcylwecTBRASAOT  aHaNoOrMyHo
npumepy 1, NpW 3TOM B KadecTBe MWAKOro
KOMMNOHEHTA WCMNONb3YHT MOMNOHHYHO ChbIBOPOTKY,
B KavecTBe pbIObHOro chaplua - doapll M3 MUHTaS,
B KadecTBe XWPOBOro KOMMOHEHTA - KYKYpy3Hoe
Macno, a WHrpeameHTel BepyT B crnegylolem
COOTHOLLUEHWWU: MOMNOYHAaa CcblBOpoTka - 8,5
mac.%, pblOHbIA hapll - 55,0 Mac.%, KyKypysHoe
macno- 35,0 mac.%, noeapeHHas conb - 1,5
mac.%. MonyyYeHHbIA npoayKT umeeT
KWCNOMOMNOMHBIA  BKYC W 3anax, MNoOPUCTYIO
CTPYKTYPY, XapakTepHyto 4ns ceipa, 6eneld yeeT.

Mpumep 3. OcylecTBNAKT aHanorm4Ho
npumepy 1, NpyM 3TOM B KadecTBe XWAKOro
KOMMNOHEeHTa WCMNONbayT BoAy, 3aMOpaKUBaHWe
BeOyT QOO0 TemnepaTypbl MWHyc 8°C, a
WHrpeaueHTbl SepyT B cnegyouiem
COOTHOLWIEHWU: Boda - 54,5 mac.%, pbIGHbIA
dapw - 20,0 mac.%, coeBce macrno - 250
Mac.%, norapeHHas conb - 0,5 mac.%.
MNony4YeHHsIR NPoAyKT MMeeT HeRTpanbHbIA BKYC
W 3anax, CrnoWwcTO-BOMNOKHUCTYKD  CTPYKTYPY,
Genslid uBerT.

Mpumep 4. OcylwecTBhAsAT  aHaNorMyHo
npumepy 3, NpWv 3TOM B KadecTBe XWAKOro
KOMMNOHEHTa  WCNOMb3yT COeBOE  MOMOKO,
nony4yeHHoe K3 coesblx ©6060B. [lonyyYeHHbIA
NPOOYKT WUMeeT HeWTpanbHbld BKyC W 3anax,
CNOWCTO-BONOKHWUCTYHO CTPYKTYPRY,
CBETNO-KPEMORBLIA LIBET.

Mpumep 5. OcyllecTBNAKT aHanorMyHo
npumepy 1, nNpyu 3TOM B KadecTBe XWOKOro
KOMMOHEeHTa MCNonbaylT BynbOoH nocne BapKw
MACa TOBAAWMHLI, B KauecTBE KWPOBOMO
KOMMOHEHTa  WMCMOMb3YT  MKUBOTHBIA  XUP,
3amopaxvBaHue BeAyT O Temnepatypbl MUHYC
12°C, a wHrpeaueHTsl GepyT B cnegyloliem
cooTHoLweHnW: ByneoH - 49,3 Mac.%, pPbIOHBIA
hapw - 35,0 mac.%, KWMBOTHBIA Xup - 15,0
mac.%, noeapeHHasa cone - 0,7 mac. %.
MonyyeHHsIR NpoayKT WMeeT BKYC W 3anax
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roBAOWHLI, XapakTepHylo Ana Maca ropaguHbl
CTPYKTYPY U LBEeT.

Mpumep 6. OcylwlecTBNAKT  aHanornvHo
npumepy 1, NpM STOM B KauecTBe KWUAKOro
KOMNOHEeHTa WCNoneL3yT ByNeoH Nocne BapKu
KypuUbl, B Ka4yecTBe XWPOBOMC KOMMOHEHTa
CNONb3YIOT NnoAconHeuYHoe Macno, a
WHrpeaueHThl SepyT B cnegyoLem
COOTHOLLEHWW: OynboH - 59,2 Mac.%, pblOHbIA
chapw - 20,0 mac.%, noaconHevHoe mMmacno -
20,0 mac.%, noeapeHHaa conb - 0,8 mac. %.
[MonyYeHHsIR NpoaykT WMeeT BKYC W 3anax
KypuUbl, XapakTepHyl Ana MAca  Kypuubl
CTPYKTYPY, 6enbiii ugeT.

Mpumep 7. OcylWecTBNAKT aHanormyHo
npumepy 1, NpM 3TOM B KAYeCcTBE KUOKOro
KOMMOHEeHTa  Wcnone3ytloT  6yneoH  nocne
OnaHWNpoBaHUsa ropbyLLKX, B Ka4eCTBE >XUPOBOro
KOMMOHEHTa MCNOoMb3yT OfNIMBKOBOE Macno, a
MHrpegueHTbl SepyT B crnegytowem
COOTHOLWEHUM: OynboH - 64,5 Mac.%, polOHLIA
thapw - 25,0 mac.%, onmekoeBoe macro - 10,0
Mac.%, noeapeHHasd conb - 0,5 mac.%.
MNony4YeHHbIR NPOAYKT UMeeT XapaKkTepHbld Ans
NIOCOGEBLIX BKYG, 3anax W KOHGUGTEHLMIO,
pozoBaTbIi LBET.

Mpumep 8. OcylwecTBNAT aHanornvHo
npumepy 1, NpW STOM B KadecTBe KUAKOro
KOMMNOHEeHTa WUCNonbaylT BynboH nocrne BapKu
rpebellka, B KaqecTBe XWPOBOMO KOMMNOHEeHTa
MCNONBb3YIOT KYKYPY3HOE MAacro, CMeCk POPMYIOT
B Buae myckyna rpebellka, a WHrpegueHTbl
OepyT B cneaylolleM COOTHOLUEHWK: OYINbCH -
54,4 mac.%, pblOHbIA dapw - 30,0 mac.%,
KykypyaHoe macne - 15,0 mac.%, noeapeHHasn
conb - 0,6 Mac. %. MNMonyyYeHHbIR NPoayKT UMeeT
BKYC W 3anax rpebellka, XapakTepHyw ans
mMyckyna rpebellika cTpyKTypy, 6ensii LBerT.

Mpumep 9. OcyllecTBNAKT  aHanorMyHo
npumepy 1, NpM STOM B KaJecTBe KWUOKOro
KOMMOHEeHTa  Wcrnonb3yloT  6ynsoH  nocne
BnaHwupoBaHWa kpaba, B kavyecTse XWUPOBOro
KOMMOHEeHTa WCNoNb3yT ONUBKOBOE Macro,
cmecb OpMYlOT B BuAe Hoxek KkpabGa, a
UHrpeaueHTsl GepyT B cnegyowem
COOTHOLLEeHWX: BynboH - 54,0 mac.%, pbiOHLIA
thapw - 25,0 mac. %, onnekoroe macno - 20,3
Mac.%, noeapeHHas conb - 0,7 Mac.%.
MonydYeHHbId NpoayKT WMeeT BKYyC W 3anax
Kpaba, xapakTepHyto Ana Mmsaca Kpada CTpyKTYpY,
Denbli ¢ po3oBaTbiM OTTEHKOM LIBET.

Mpumep 10. OcywecTBNAKOT aHanormyHo
npumepy 1, NpM STOM B KadecTBe KUAKOro
KOMMOHEeHTa  Wcnone3yloT  6ynsoH  nocne
OnaHWWpoBaHWa yCTpWL, CMechb OPMYOT B
BWOEe YCTPWUL, a WHrpegueHtol ©OepyT B
criefylowem cooTHoweHun: BynboH - 89,0 mac
%, pblCGHLIA dhapl - 10,0 Mac.%, coeBoe Macno -
0,5 mac.%, noeapeHHaa ccone - 0,5 mac. %.
MNonyyYeHHbIR NPOAYKT WMeeT XapakrepHble Ans
MACa YCTpWUbl BKYC, 3anax, KOHCUCTEHLUI WU
LBer.

Mpumep 11. OcyllecTBNAKT aHanoru4Ho
npumepy 5, NpM 3TOM B KadecTBe KWUOKOro
KOMMOHEeHTa WUCNonbayT BynboH nocrne BapKu
KOCTEW ro_afuHbl. MNonyyYeHHBIR NpoaykT umeeTt
BKYC W 3anax roBsgnHbl, XxapakrepHsle Ana msaca
roBAAVHbI CTPYKTYPY WU LBET.

Mpumep 12, OcylEecTBNAKT aHanoru4yHo
npumepy 11, HO nepef  SMynbrupoBaHUeMm
BHOCAT HanomnHUTenb, B KadYecTBe KOToporo
MCMNONBL3YT MSACO FOBAAWHLI, @ WHIPEOUEeHTHl
BepyT B crnedylllemM COOTHOLLEHWM: OynboH -
54 3 mac.%, pblOHbI dapw - 250 mac. %,
KMBOTHBIA KUpP - 15,0 Mac.%, noeapeHHas conb -
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0,7 Mac.%, MdAco roeagulHel - 50 mac.%.
Mony4YeHHsIR MNpPoAYyKT WMEeeT BKYyC W 3anax
roBAAWHbI, XapakTepHele AN Msca roBaavHbl
CTPYKTYPY U LBEeT.

Mpumep 13. OcyWEecTBNAKT aHanoruyHo
npuMepy 3, HO Nepef SMynbrMpoBaHWeM BHOCAT
HaMonHWTEenNb, B KAYECTBE KOTOPOro WCMONb3yoT
MAco ©GapaHWHbI, a uHrpegueHtbl GepyTt B
criefyowem cooTHoWeHWU: Boda - 49,0 mac.%,
peIOHBIA dapw - 30,0 mac.%, coeBoe macno -
10,0 mac.%, noeapeHHaa conb - 0,9 mac. %,
MAco GapaHuHbl - 10,1 Mac. %. lMonyJeHHbIR
npeaykT wWMeeT BKyC W 3anax ©GapaHuHb,
xapakrtepHbele Ana Msaca GapaHuHbl CTPYKTYPY W
LBer.

Mpumep 14. OcywecTBNAKT aHanorn4Ho
npumepy 13, NpK 3TOM B Ka4ecTBe HanonHUTens
MCNOMb3YIOT Chlp "POCCUIACKWA", CMecb ChopMy T
B BMAE HEBBLICOKWMX LIMNUWHAPOB, 8 UHIPEeAUEHTLI
6epyT B cnegylollemM cOOTHoLWeHUK: Boda - 26,5
Mac.%, pPbIBHbIA hapw - 350 mac.%, coesBoe
macno - 30,0 mac.%, noeraperHHaa conb - 1,0
Mac. %, cebip - 7,5 Mac.%. MNonyyeHHbId NpoayKT
MMeeT BKyC, 3anax W MNOPUCTYH CTPYKTYpY,
XapakTepHy 4nd celpa, KenTtosaTbli uBeT.

Moumep 15, OcywecTBNAKT aHanornyHo
npumepy 13, Npn 3TOM B KauecTBe HanonHUTens
MCMONb3YHOT MACO KPEeBETKW, CMEeCh (hOPMYIOT B
BUAe LWEWKN KPeBETKM, a WHIrpedneHTsl 6epyT B
crefytowem cooTHoleHnn: Boda - 45,0 mac.%,
pbIGHBIA dhaplwl - 14,5 mac. %, coeBoe Macno -
25,0 mac.%, noeaperHas conk - 0,5 mac.%,
MACO KpeBeTkn - 150 mac.%. [llonyYeHHblr
NPOOYKT WUMeeT BKyC U 3anax KpeBeTKH,
XapakrepHywo  Ans MAca KpeBeTKK
KOHCUCTEHL WO, Benblid ¢ po3oBaThbiM OTTEHKOM
LBer.

Mpumep 16. Ocyw,ecTBNAKT aHanornmyHo
npumepy 13, NpK 3TOM B KauecTBe HanonHUTens
WCMNONBL3YT TPUbLI, cMmeck OPMYKOT B BUae
ronboB, a WMHrpegneHTsl GepyT B crnegylolem
COOTHOWeHnW: Boda - 47,0 mac.%, pbiBHbLIA
thapw - 12,4 mac.%, coeroe macrno - 5,0 mac.%,
noBapeHHas conb - 0,6 mac.%, rpnbel - 35,0
Mac.%. [onyyeHHbIA NPOOYKT MMeeT BKYyC W
3anax rpuboB, XxapakTepHyi Ans rpubos
KOHCUCTEHUMWIO, CBETNO-KOPUYHEBLIA LIBET.

Mpumep 17. OcyWwecTBNAKT aHanorn4Ho
npumepy 13, Npn 3TOM B Ka4ecTBe HanonHUTens
MCMNONb3YOT  ChIPHYKD — BKYCOapOMAaTUYECKYHO
nobaeky, a wHrpegueHtol GepyT B criegylolem
cooTHoweHnn: Boga - 16,5 mac.%, pbIOHbIA
thapw - 50,0 mac.%, coeBcoe macno - 30,0
mac.%, noeapeHHas conb - 1,0 Mac.%, cbipHas
BKycoapomatuyeckas gobaska - 2.5 mac.%.
[MonyyYeHHsIR NpoAyKT WMeeT BKyC, 3anax W
NOPUCTYIO CTRYKTYPY, XapakTepHylo ANs chbipa,
KenToBaTbll LBeT.

Mpoumep 18. OcyWecTBAAKT aHaNoOrnMyHoO
npumepy 13, Npu 3TOM B KQYeCTBE HAMNOMHUTENA
WCMONBL3YIOT  KYPUHYIO  BKYCOapOMAaTUYECKYHO
fnobaeky, a UHrpegueHTel GepyT B criegyrowem
COOTHOLWEHWMW: Boda - 54,8 mac.%, pblOHbIA
hapw - 20,0 mac.%, coeece macno - 20,0
mac.%, noeapeHHas conb - 0,8 mac.%, KypuHasa
BKycoapomaTtudeckana gobGaeBka - 4.4 mac.%.
[MonyyYeHHBIR NpPoayKT WMEeeT BKyC W 3anax
KypuLUbl, XapakTepHylo Ans MAca  Kypulbl
KOHCUCTeHUuo, Benbli LBeT.

Mpumep 19. OcywecTBNAKT aHanormyHO
npumepy 9, Npu aToM cmecb QOPMYIOT B BUAE
nano4ex, nocne 3aMopaKMBaHUA Ha
NOBEPXHOCTE MNPOAYKTa HaHOCAT NULLEBOW
Kpacutens KpacHoro useta. [lonyyYeHHbIR
NPCAOYKT MMeeT BHelHWHA BWA, BKyc, 3anax W
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KOHCWCTEHUWIO, XapakTepHele Ana kpaba.

Takum obpasomM, onTUMarbHble AO3UMPOBKK
BHECEHWA KOMMNOHEeHTOB COCTAaBMAKT, Mac. %
KUAKMA KOMMNOHEHT - 8,5-89,0, pblOHbIA dhaplu -
10,0-55,0, xuMpoeoir KoMmnoHeHT - 0,5-350,
nopapeHHas cone - 0,5-1,5, HanonHWwtene -
0-35,0.

MpreepeHHLIE npuMepsbl (1-19)
noaATBEpPXKAakoT, yTO npuMeHeHue
npeanoKeHHoro cnocoba no3BonseT Nony4YuTb
BernkoBylo maccy C  LUWAPOKAM  CMNEeKTpoM
opraHonenTu4ecKknx CBOWCTB.

PaanunyHble BUALI 6enkosoi Macehl,
nonydeHHble no npe,u,no»(eHHon TEeEXHONoOrnn,
MOryT €biTb peanu3oBaHbl Kak caMocToATeNbHble
n3gernnua B KadectBe aHalloroB HaTyparibHbBIX
NPOAOYKTOR, Hanpumep aHanoroB cbhbipa, MAca
roBAAWHbI, Kypuubl, KpeBeTKW, rpuboB v T.4.
Kpome  TOrO, BenkoBylo maccy MOXHO
Mcnonb3oBaTe MNPU MNPOU3BOACTBE MOMOYHBIX,
MACHBIX W pPbIOHBIX W3genuvidA B KadecTee
HanonHnTend

MpeanoxeHHas TexHonorua He
npegnonaraet MCNonb3oBaHMA XNMMMNHECKUX
peareHToOB (HanpuMmep, XOpUCTOro Kanbuus)
Kpome Toro, npumeHeHWe pelibHoro daplla npu
nponasBoAcTBe OenkoBOW Macchl crnocoboTByeT
NoBbILEHUIO ee OBOHUONOrMyeckor KW NULLEBOR
LUeHHOCTH, a WCNoNb3oBaHWe pacTUTelbHbIX
Macern ynyyquwaert BKYCOBbIE KavecTtBa,
NoBbILAET  YCBOAEMOCTh, cnocobeTeyeT
oboraleHUio NOSTMHEeHAaChIWeHHBIMU  KUPHBIMMK
Kncrotamn. HOSTOMy nonyveHHas benkoBas
Macca MoXeT ©biTb pekoMeHgoBaHa Ang
OeTCKOoro, ANEeTUYECcKoro “
ﬂeHeﬁHO-HpOdJVIJ‘IaKTMHECKOFO nTaHM4A.

MpeonoxeHHbld cnoco® noseonseT nonyyaTb
npoaykuyuno Ha OCHOBE LLIMPOKOro cnekTpa
MOMOYHOro, MACHOTO K PLIBHOMO ChIpbA, a TaKKe
NULLEBLIX OTXOOOB (Hanpumep, KOCTeHW, ronos,
KOXKM U Ap.)

MNpeanoxeHHbLIA cnoco® npocT,
YHUBepcaneH, He TpebyeTt CIOXHOro
obopypoBaHus, obecrnedmBasT HenpepbiBHOGTb
NPCU3BOACTBA, MPU 3TOM BO3MOXHA MNONHas
MexXaHuzayua npouecca.

MpeanoxeHHaa TexHoNorusa no3BonsaeT
pPacCLLUMPUTL aCCOPTUMEHT MOMOYHBLIX, MACHBIX U
PLIGHBLIX NPOAYKTOB

<Dopmyna V|306peTeHI/I9-|:

1. Cnocob6 nonyvyeHua ©OenkoBOW Macchl,
BKMIOYAKOLWAA CMelLIeHUe HKWAKOrO KOMMOHEHTA,
poibHOro dhaplla, XWUPOBOMO KOMMNOHEHTa W
noBapeHHoH COnu, SMyNbrupoBaHue "
CTPYKTYpOoOBpa3oBaHWe CMecU, OTnu4valoLInics
TEeM, YTO Nepea SMyNbMMpoBaHWEM B CMeChb
AOMNONMHWTENbHO BHOCAT HaNONMHWUTEnNb, nocne
3MYNbIMPOBaHMUA CMeCb QOPMYKT, NpoLecc

CTpyKTYpoOoGpasoBaHMa  OCYLLEecTBASOT
3amMopaxuBaHnem cmecH, npv aTCoM
WHIPeaUEHTLI GepyT B crneayoumnx

COOTHOLUEHWAX, mac.%:

Huokuii komnoHeHT - 8,5 - 89,0

PbIGHbIA dapw - 10,0 - 55,0

Kupoeor komnoHeHT - 0,5 - 35,0

MoBapeHHas conb - 0,5 - 1,5

HanonHwtens - 0 - 35,0

2. Cnoco® no n.1, oTNMYaWHACA TeM, 4UTO B
KadecTBe KWOKOro KOMMOHEeHTa WCMNOoMb3yioT
MOIo4YHOe Cblpbe.

3. Cnocod no n.1, oTNMYaLWKUACA TeM, YTO B
KadvecTBe KWOKOro KOMMOHEeHTa WCMNOoMb3yloT
BOAY UMK COEBYIO ANCMNEPCUIO.

4. Cnocod no n.1, oTAMYarLWHUACA TeM, YTO B
KadvecTBe XWOKOro KOMMOHEHTa WCMOoNb3yloT

Motif Exhibit 1148, Page 3314 of 3341
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ce6cvvid No

1D

6ynboH nocne TepMUYECKOR obpaboTKK
TEMMNOKPOBHBLIX MWBOTHbLIX, WNW  NTULLL,  WNK
pblObl, N BEeCcnO3BOHOYHbLIX, UMK rPUOOB.

5. Cnoco® no nwbomy ua nn1 - 4,
oTnMyalWKAca Tem, YTe B KadvecTee
HaMoONHWTEeNs WCNOML3YIOT Chlp, WKW  MACO
TEMMNOKPOBHBLIX XUBOTHBLIX, UMK MACO NTULEI, UMK
MACO pbIBbl, UMM MACO GECNO3BOHOYHBLIX, MM
rpundsl.
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6. Cnoco® no nmwbomy wa nni1 - 5,
oTNMYaKWMiAca TeMm, 4YTO B  KayecTee
HanonHWTens MCnonb3yT BKycoapoMaTtnHeckme
nobaBkuU.

7. Cnoco® no nwbomy w3 nni1 - 6,
OTNUYAIOLWKWACH TEM, YTO NOCNE 3aMOPaAXKUBAHUSA
Ha MOBepXHOCTb MNPOAYKTa HAHOCAT NULLEBOWM
Kpacutens.

Motif Exhibit 1148, Page 3315 of 3341
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Oppeiia Jlenuna LECTHTYT 9ACMEHTOOPTAHHIECKHX COEMIEHH AH CCCP

CHOCOb NMPUTOTOBJIEHEHSA NHPCAYKTOB,
VMUTUPYICHIHUX MICONRPOAYKTDI

1

M306peTenne OTHOCHTCS K [POH3BO/JCTBY HC-
KyCCTBEHHBIX MHIIEBLIX NPOAYKTOB, B UYaCTHOCTH
K [IPOM3BOACTBY MsSICa H MsCOTPOLYKTOB.

MaBecten crocod NPHIOTOBJEHHA TNPOAYKTOB,
AMHTHDYIOLUHX MSICONPOAYKTHI, HMEIOHIHE BOJIOK-
HHCTYIO CTPYKTYPY, MyTem NpHTOTOBAGHHs pacT-
BOpa CTYHEOOPA3YIOiIUMX BEULeCTB, 1alpUMep
asbCHHATA HATpHsi B BOJHOM DACTBOD: Ka3eHHa,
06paboTKH B COJeBOM pacTBOpe s KoaryJdf-
(WH, HATmpHMep, B NOIKICJENiioM pacTsope cr-
Jieil KaabLMsl, OTAeJlehis KoaryJisita, NPOMBIBKH
ciiabLiM PaciBGPOAM KHCAOTH, BBelelHs apoMa-
TH3HPYIOWUHY M BKYCOBBIX BeLLECTB, HanpuMmep
JMTIMAOB, aMHHOKHCJIOT, [HAPOAN3AaTOPOB, IJWUI-
gMiHAaTa HATPUs, HYKACOTHIOB, TOMOIEHH3aUnH
cMecH UpH HarpeBaiinu, GopMoBaHHs B BHAE OT-
neJbHBIX BOJIOKOH, COp&aGoOTKH CBA3YICIUHM Be-

HIECTBOM, CcOXeprKalliuM Geakw B cMecd ¢ pas-
JUWUHBIMH 00aBKauMH W TepMuueckoli obpa-
GOTKH.

Oanaxo 3TOT CIIOCOd BRAIOUaeT oOpasoBaHUe
K&y 0o BOJOKIA B OTAEALHOCTI uepes (pHIbe-
py u mochenymomleil odpadoTiii I CKJACHBaUHA
HUX CBA3YIOUIHMM NPH MOBLIILEHHOH TeMileparype,
4TO 3HAYHTENLIIO YCJAOKHAET MNMPOUECC M AeJaet
€ro 10POroCTOosiIHM.

[fpeasaraemeiji CHOCOG HCKJAIOYaeT 00pasoBa-
HHE Ka¥K/J0To BOJIOKHA B OT/AEJbHOCTH yepes mJja-
THHOBBle (QUJABEPL H TIOCAeAYIOUIYo 0GpaBoTKy
Hx CBSI3YIOLIMM H NO3BOJAfAET mOJYUHTH BOJOKHH-
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CTYIO Maccy cpasy B Goabiuonm obneme. ITo J10-
CcTHTAeTCs TeM, UTO (GOPMOBAHHE MaCChLl OCYULeCT-
BJISIIGT B MMOJ0IPETOM COCTOSHHH myTenM e¢ pacra-
Jenud, a nocae GoOpPMOBalMs NPOAYKT ONJAMKaa-
lor. Gopuyerylo Maccy PeKoMEHAYyeTCs Iojorpe-
BaTL 10 60-—80°C, pacrazxenlie MacChl BeCTH C
rpaTiienToM ciBura B npeiesax 0,2—2 Kr/cM?,
2 oNJaykeHHe CCVIIeCTBJAAThR A0 TeMIepaTypbl
B npeseaax 0— —-20°C.

Cnocod coCTONT B CAEAYIOULICM.

[TpuroTaBinBaeics KOATYJAT NHUEBHX Oed-
KOB M Hx CMeceji ¢ 3apPAKEHHBIMH [oJucaxa-
pulaMii, HampHMep, HX COBMECTHLIM OCaxKeHHEeM
13 BOAHBIX PACTBOPOB MpPH AEiICTBIH KHCJIOT WJH
coneir. TTosyueHHbIT KOaryJssT, OT.ie]seTcs, Ha-
npHMep, AeKanraudefl, HenTpUQyTHPOBAHEM HIH
GHALTPOBAHAEM, NPOMBLIBAETCS cnadbniM pacTeBo-
POAl KMCIOTHI, A00aBAAIGTCs apoMaTH3HpYIOILHe,
BKYCOBBIE H TNHILEBble BEU(ECTBA H KPACHTENH.
Cnecn TOMOLEHH3HPYIOT NIPH Harpese, mocje tue-
ro ToJyUeHHYIO TJIACTHUHYIO Maccy NOABEpraior
pacTsKCHHo NpH TpalHeHTe CABHIA B lpeietax
0,2—2 xr/cm? npu 60—80°C. B peaysbraTte 10-
Jyuaercs BOJIOKHHCTAs Maccd, KoTopas MOXKeT
OLITH HCIOJAL30BAHA Kakg OfipeieJicHilble TOTOBLIE
MSICOTIPOAYKTHI, HMEIOUHe BOJOKHHCTYIO CTPYK-
TYpy, lanprMep OTBapHoe MsCO, 3a/jHBIOE, a
rakKe MOABeprarbca Aagbheiieff odpadorke,
HampHMep, PACTBOPANMH COJICH KaJabUHA NI aJ10-
MHHH$I, MPONHTKE PAaCIJIaBJACHHEIMI XKHBOTHBIMI
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JKHEPAMH, KYKYPYSHBIM HJIH XJONKOBBIM MacJoM.
HckyccTBeHHEIE NPOAYKTHI NMUTAHHS BOJOKHHCTOR
CTPYKTYPBl, HMHUTHPYIOILLHE Pasjudlible MsICOmpo-
AYKTHI, MOJyUeHHble N0 NpeasaraeMoMy Crocody,
MOTYT ObITh IIOABEPTHYTHl KOMUEHHIO OOLIUHBIM
CcnocoGoM ~— AbIMOM H NPH [IOMOLLH KONTHJIbLHBIX
NPEenapartoB BBICYIIHBATECA H IIPOJOJIKHTENbHO
XPaHUTLCST B BLICYHIEHHOM H 3aMOPOYKEHHOM CO-
CTOSHHH.

[TponsBOACTBO MPOAYKTOB NMHTAHUS, HMHTHDY-
IOUIHX MSCO U MSICONPOAYKTHI, MO3BOJISAET paLi-
OHAJbHO HCNOJIBL30BATL pPas3JiMUHble BENKH, a Tak-
e OTXOJbl MSICHOH H APYFLHX OTpac/eil IHIle-
BOMI NPOMBILIJIEHHOCTH, HaNlpUMep, H3MeabyeHHble
MaJIOLleHHBIE COPTa MsCa, PLIOBI, MSCHYIO H pPbiG-
HYI0O MyKY, OJs1 IPHTOTOBJCHHS AHETHUECKHX H
JleueSHBIX MPOAYKTOB NHTAHHS CO CTPOro Ompe-
JQJICHHBIM COJEPXKaHHeM [THINEBbIX KOMIIOHEHTOB,
PeryJjupyeMbIMiE OPTaHONENTHUECKHMH H TeXHOo-
JIOTHYECKHMH XaPAaKTEeDHCTHKAMH M HH3KO[ cebe-
CTOHMOCTHLIO.

Cnoco6 nosicHaeTcs NpUMEPaMu €ro OCyILeCTB-
JIEHHS,

[Mpumep 1. 10 r anvrunara Na, 100 r ka-
senta, 25 v NaCl u 10 r nuuwesoro annbbymuna
pactBopsiioT npu 40—60°C npu uepemMewinBaHUu
B tedenre 30 muH B 720 r 0,05 pacrBopa NaOH.
Honyqennvip pacrsop (pH— 7,6) noaaior npu
20°C ToHKO# CTpyeji B NMepeMeIMBAEMYIO KOATY-
JANHOHIYI0 Bauny, coiepxamyto 10%-Heiji pac-
tBop Ca(CH3COO), npu pH koaryasiuHoHHO
Bapnbl — 6,0, Tlosyyennnij KOoaryJjasaTtT OTAEJSIIOT
¢uibTpanKell uepes TKaHeBblil GuABTP M TpoO-
MBIBAIOT MNOJCOJIEHHOII BOAOH 40 pacTBOpa Koa-
Ly1AUHOHHO{ Bauuel. Ilocse 371Or0 ero moasep-
raiotT skcrpy3Hu npu 50—60°C uepes sxcTpysu-
OHHYIO INeJCBYIO TOJOBKY (Aanua 40 MM, Urupu-
na 15 MM). DKCTPy3Hs CONPOBOKAAETCS CHHEpe-
3HCOM.

Honyuennwiit npoaykr copepmxur 45Y% CYyXHux
BEIECTB, HMEEeT BOJIOKHHCTOE CTPOEHHE, JoCTa-
TOYHO IJIOTHBIl CO CJierka KOPHUHEBATHLIM .OTTEH-
KOM, CYXOBAT, B XOJIOAHOM COCTOSHHH HAMOMHHA-
€T CHJLHO BLIBAPDEHHOE MACO, MOJYUEHHOE OT
y00s1 CTaporo »KHBOTHOTrO.

IIpumep 2. TIpoayXT BOJOKHHCTOTO cTpoe-
HHs1, 1O KOHCHCTeHUHH HMHTHPYIOUIHH TOBSIKbE
MACO, MOJIyHeHHBI 110 CXeMe IIpHMepa 1, Belgep-
KHBAIOT 2 yac B AyOsillefi BaHHe, colepiKaileli
19% -ubrit PacTBOp aJIOMOKAJHEBBIX KBACIOB, i10-
cae yero npomuipaloT 4%-Heim pacteopom NaCl,
NPONHTBLIBAIOT KYKYPY3HbIM MacJOM H HATPEBAIOT.
ITpOAYKT MO KOUCHCTEHINH HANOMHHAET TOBAMKbE
M7ACO, KapeHoe T1pH  HH3KOH TeMiepatype —
120°C nosroe Bpems, cyxosar, npu pas:KeBhl-
BAHHH KPOLIMTCs, HA paspe3e COXpPaHseT CTPYK-
e

I[lpumep 3. 10 r anwrunara Na, 100 r ka-
senHa, 25 r NaCl pacreopsiior B 855 r 0,05 N
pacropa NaOH npu 40—60°C 1 npu mepese-
WwHBauuK B teuenne 30 muu. Jlanwbuciimyio o6-
paboTKy UpPOBOJAT no cxeMe npumepa l, ¢ no-
CJACAYIOLIUM BbLACPKHBANHEM B AyGdallell Bailie,
conepxkanieit 1% -uniil pacinop aMlOMOKALHEBLIX
KBaCLIOB B TeueHue 2 4yac, MOC/Ae Yero THial1eabHo
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DPOMBIBAIOT NMHCTHAAHDOBaNIOH Bomofi. [loay-
YEHHBIH NPOAYKT HanoMHIIaeT Msco TPECKH, Cy-
XOBAT, BOJIOK{IHCT.

[Tpuvep 4. B pacTeope, NOJIYYEHHOM IO CXe-
Me mpumepa 1, sMyabrupyrT 50 T' CAHBOYHOrO
Maprapuia npH nepeMelmnBanuH, -npu 50°C B
Tedenue 30 mun. HanbHediinyio 06paboTky npoBo-
AT no npumepy 1. TloaydyeHHbI OPOAYKT HMeEeT
BOJIOKHHCTOE CcTpoeHHe. [To cpaBHeHHIo ¢ mnpH-
Meponm | obsanaer GoJee HEXHON KOHCHCTEIl-
IHEe.

[Ipumep 5. BOJOKHHCTBII MPOAYKT, HMUTH-
PYWOLIn)i TOBSIZKbE MsICO, MOJYYAIOT IO CxeMe,
aia/OrHYHO TPHMepPy 4, HO HCHOOJB3YIOT Koary-
JLHOHHYIO BaHHy, copepxaulyo 10%-ubii pac-
180p Ca(CH3COO)y u 5%-unit pactBop NaCl.
[TonyuyeHHBI{ MPOAYKT HMEET BONOKHHCTOE CTpo-
€lHe, BHIPAMKEHHOE HECKOALKO fApue, 4eM B MpH-
Mepe 4, obiamaerT MeHbIIE COUHOCTLIO H HCH-
HOCTBIO.

[Tpumep 6. I[Tpoayxr, NOJYUYEHIBI] 10 NPpHMe-
py 5, 06pabaTbiBAlOT € TNOBEPXHOCTH KOMITHIb-
HbIM npenapartoM, npeanaraemeiM HMuerturyrowm
nHapoanoro xossaficrBa nMm. Ilnexaunosa. [Toayuesn-
HBLL NPOAYKT HMEET 51PKO BLIPaXKEHHYIO BOJOK-
HHCTYI0 CTPYKTYPY, MO BHEUIHEMY BH/y H KOHCH-
CTEHOHH HANOMHHAET BAPEHO-KOMYeHbl] LIeHHLI{
3apes.

I[Tpusmep 7. TIpoaAYKT BOMOKHHCTOrO cTpoe-
HHST, MMMTHDYIOIHIT MSICOMOAOOHEIT NMPOAYKT, NO-
JYYEHHBII N0 CXeMe mpHMepa |, NPONHTHIBAIOT
C MOBEPXHOCTH pacniaBjienllblM  MaprapuuoM
2 wac npu 50°C. ITocse nporpesa npopysT coxpa-
HA€T CTPYKTYDPY, 00sanaeT HeCcKOJLKO OOoJblLeif
HEXNHOCTBIO, UeMm NPOAYKT HnpuMepa 1, HO MaJtor
COYHOCTBIO.

[Tpumep 8 B koaryasr, MOJIYUeHHbI 110 cxe-
Me npaMepa l, noc/ie npoMBIBKH €ro JHCTHJIHPO-
BaHHOi BOROH podaBasior 50 r CJAHBOYHOTO Map-
rapuHa, nepememnsaior. I'locse sToro nogpepra-
10T 3KCTPY3HH 4Yepes roJioBKY, uMelomylo 50 or-
Beperiiit puamerpoM 5 mM. Tlosyuennslii skeTpy-
AUT MMEET BUI BOJIOKHHCTLIX KTYTOB (IHAMETp
BOJIOKOH 10 8 mm). IToayuennsli OPOAYKT OTJH-
uaeTcst SOJLIIE| NAACTHUHOCTBIO H HEKHOCTBIO,
4eM NPOAYKT, NOJYUEHNBIH 1o cxeMe 1, maeer
NPHBKYC H 3anax MaprapiHa.

[—[pI’IMep 9. 100 r xaseuna, 10 r aabruHarta
Na, 10 r nuueporo mesnaTuna, 10 © NHILEBOTO
CBIBODOTOYHOIO ayibOyMHHA pactBopsaioT B 740 r
0,05 N pacrsopa NaOH npu 40-—60°C 1pu me-
pememnBanu B Tevdenne 30 muu. [Toayueruyio
Maccy o0padarbiBaloT 00 cxeMe, aHAJOTHYHON
npumMepy 1. F'OTOBBIA npoayKT HMeeT XOpOUIO BbI-
paxcelinoe BOJIOKHHCTOE CTPOCHIHE, (OALIIYID BO-
AOYACPMHUBAIOULYIO CHIOCOGHOCTL H [0 KOICHCTEH-
HHH M UBETY HANOMHIIACT BAPEHCE TOBSIXKBE M-
€o. B X0/10410M COCTOSIHUM NPOAYKT 3HAUMTENb-
1o zKkecrue, Hen B caerka nogorperom (o 30—
35°C).

Mpumep 10. 106 r kasenua, 5 r ryMMuapa-
OuKa, 10 T nHmMEBoro ColBOPOTOUHOTO anpOyMuiia
pacteopsiior B 885 r 0,05 N pactsopa NaOH npwu
NepeMelnBanny | HarpeBaHuu npu 40—60°C B
Tedenne 30 MuH,
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IMoayuenHyio maccy o0padartniBaioT no cxeme
npuMepa l. ['OTOBLI NMPOAYKT HMEST HEesBHYIO
BOJIOKHHCTYIO CTPYKTYPY, CJErKa KeCcTKoe, MaJo
couyHoe.

[Tpumep 11. 100 r kaseuntia, 15 r anbruHara
Na, 10 r ryumuapabuxa pacTBopsalT B 875 T
0,05 N pactsopa NaOH B Teuenue 30 MHH 1pH
40—60°C. 3areM B NOJYUEHHOM PacTBOpPE s3MYJb-

rupyioT 50 © CAMBOYHOTO Maprapuua 30 MHH np#

50°C. Tloayuenunymo Maccy oOpadaTelBaioT Mo
cxeMme npuMepa 3. ITpOAyKT HMEET sipKO BbIpa-
JKeHHOe BOJIOKHHCTOE CTPOEHHE, HECKOJbKO Cy-
xoBaT, obnajgaeTt HeA0CTATOYHON COYHOCTBIO.

Ilpumep 12. 80 r kaseuna, 20 r MHKPOSHOro
Genka, 10 r cuiBOpoTOUHOro anb8yuMHHA KDOBH,
10 r anoruuarta uatpus, 25 r NaCl pacreopsioT
B 845 r 0,05 N pacroopa NaOH B teuenue 30 MuH
npi nepemennipanni, u npu 0-—60°C. Iloayuen-
HYI0 Maccy 06pabaThiBaioT Mo cxeme npumepa l.
['OTOBLIT BOJAOKHHCTLIT NPOAYKT, HMUTHPYIOLIH
BaADEHOe TOBSKLE MACO, MO OPraHOJENTHYECKHM
CBOICTBAM He OTJHUaeTcsa OT NPOAYKTA, MOJdY-
YeHnHOro Mo cxeme npuMepa 1.

ITpumep 13. 80 r xazenna, 20 r coesoro Ged-
ka, 10 t aawrnnara Na, 25 r NaCl pacrsopsioT
B 860 r 0,06 N pacrtBopa NaOH B Teuenue
30 Mud npu mepeMemuBaHun u npu 40—60°C.
[Monyuennyio maccy o6padaTbiBAlOT M0 CXeMe
npuMepa 3. [OTOBBIL TPOAYKT BOJOKHHCT, CY-
xoBart, ofJiagaeTr MaJjioji COYNOCTLIO H HEXHO-
CTBIO, HAMIOMHHACT 110 CTPVKTYPHO-MEXaHHIRCKHM
CBOHCTBAM MSICO TPECKH.

IMMpumep 14. 100 r xaseuna, 10 r© SIHYHOTO
anb6ymuna, 10 r agsrudata Na, 25 r NaCl pac-
tBOpsitoT B 855 r 0,05 N pacrsopa NaOH B Te-
yende 30 MHII KpH nepeMeuruBaHuu H npu 40—
60°C. Tloanyuennyio Maccy o00pabaThiBalOT IO
cxeme npuMepa 1. [oroBniii mpoaykr obJgazaer
BOJIOKHICTO CTPYKTYPOfl, GOJbUIeH HEXKHOCTHIO
H COUHGCTHIO, UeM MPOAYKT, NOJIYyUEHHbLIH 10 npH-
Mepy 1, H 1o BHeIIHeMy BHAY H CTPYKTYPHO-Me-
XaHHUeCKHM CBOHCTBAM HANOMHHAaeT KypHHOe
MSICO.

[Tpumep 15 Apnajsorsuyno npuyMepy 1 1pH
ynorpedSseHnn HCXOAHOTO PacTBOpa, COAEpIKa-
mero 10 r anbruxara Na, 100 r xazeuna, 10 r

CLIBOPOTOUHOro anbdyMuHa KpoBH, 10 r xeja-.

Tura B 870 r 0,05 N NaOH, noayvaior koary-
aat B BaHue, coiepxauein 10%-Hblll pacTBOP

10

15

20

25

40

45

6

Ca(CI;CO0),, xotopuill  0T(UABTPOBLIBAIOT,
NPGMBIBAIOT JHCTHIHPOBANHOIT BO10(1, ;100aBJA-
ior 25 r NaCi, 15 r rmoramMunara Na v 15 1
ruaposn3arta JApoxK:Kel. 3arteM Maccy TepeMe-
LIMBAIOT U 3KCTPYAHPYIOT. TTodayuenplii BOJOKIIH-
CTHIII TPOIYKT BbLAEPIKHBAIOT 2 uYac B HarpeToM
10 80—90°C rossibeM kupe. IlpoaykTt coaep-
KUT 42—45% oenka u 29% xupa. Ilpu oprauo-
JIeNITHUYECKO! OlleHKe OTMeUaeTCs TeMIo-Kpacuast
oKpacka, nogobHas OKpacke COJeIoil '0BsIHRDL,
NJOTHAsT, HECKOABKO CYXOBarast BOJOKHHCTASA
CTPYKTYPA.

Ipumep 16. Anajsornunc npuiepy 15 npm
SMYIBLTHPOBALHE B Hexoditod pactsope 10% wy-
KYyPY3HOrO Macja HoJy4amT MPOAYKT, Colepma-
pifi 36—38% Oeaka um 14—169% xupa, OTaH-
YAIOILHIIC OT NpPOJAyKTa, OMHCAHIOTO B NpHMe-
pe 13, HeckosibKO Oodee CBOTIAON OKPAacKoil il
11€KHOM BOJOKHHCTO KONCHCTeHUIell.

[IpeamMer H30GpeTeHHd

1. Cnocod npHro10BJACHHA NPOAVKTOB, HMHTH-
PYIOMIHX M$COUPOAYKTLL H HMEICIIHX BOJOKHH-
CTYIO CTPYKTYPY, NYT€M MOPHTOTOBJICHHA CTY/HEe-
0o6Pa3yIOUINX BEILeCTB, HanpHMep,  ajbrHiara
HaTpPHs B BOAHOM DacTBOpe KaseHnia, o0padorku
B COJEBOM DACTBOPE s KOAryJsiiliii, Hampi-
vep, B NOJAKHC/AeHHOM pacTBope caJiefi KaJdbilHd,
OTAeNEHHsT KOaryJsita, MNPOMBIBKH Caa0bIM pac-
TBOPOM KHCJOTLI, BBeJEHHa apoMaTH3HPYIOMHX
II BKYCOBLIY BEILICCTR, lanpumep JHMHIOB, aMiH-
HOKHCJOT, TJIOTAMHHATA HaTPHS, HYKAEOTHIOB,
rOMOTENN3alUH CMeCH NPH HarpeBaHuH, (PpOpMO-
BaHusi, 00pabGTKIl CBSI3YIOILHM BELIECTBOM, CO-
Aepauiy Oesaxit B CMeCH € PasiuyYHBIMH 10-
faBKaMH, 1 TepMHuecKofi o0padoTKH, oT. Al Ta -
IO HICS TeM, UTO, C Ueablo HCKJoMelts o0-
pAasoBalHsg Ka) /00 BOJOKNA B OTAEALIOCTH I
yIpolleniis npouecca, Maccy (GOpPMYIOT B N010-
rpPeToM COCTOAHHII MyTen ce pacTa#eliid, a noc-
Jdc GopMOBaHHS NPOAYKT OXJaxiaior.

2. Cnocod no nm. 1, oTJHUAWULHIICA TCM,
uTo  (opMyeMyo Maccy noiorpesaimt 1o 60—
80°C.

3. Crnoco6 nmo nm. 1 HIH 2, OTJIHY A KO UL H -
Ccs TeM, UTO pacTsixKelle Macchl BeIVT ¢ Ipajil-
erTOM CABHra B mpeaeaax 0,2--2 xkr/cn?.

4. Crnioco nmo ni. 1, 2nan 3, oT 11U a0 W H -
C s TeM, uTO MPOAYKT oxJaxiaior 10 0—20°C.

CocraButens B. TpyOSuubsa

Penaxtop H. Boawnkosa

Texpexn JI. Borgauosa

Koppextop O. TwphHa

3axas 1213/1 Hsn. Ne 1237

Tupamx 456 IMoanicioe

LIHUUIIH Tocynapcrsennoro xomutera Cosera Mumucrpos CCCP
no AesiaM H300peTeHHiT H OTKPBITHI
Mocksa, JK-35, Payuickas nab., 1. 4/5

Tunorpagus, np, CanyHosa, 2
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Case No.: IPR2023-00207
U.S. Patent No. 10,039,306

Electronic Patent Application Fee Transmittal

Application Number: 14796970

Filing Date: 10-Jul-2015

Title of Invention: METHODS AND COMPOSITIONS FOR CONSUMABLES
First Named Inventor/Applicant Name: Marija Vrljic

Filer: M. Angela Parsons/Shannon Stadnick

Attorney Docket Number: 38767-0010001

Filed as Large Entity

Filing Fees for Utility under 35 USC 111(a)

Sub-Total in

Description Fee Code Quantity Amount USD($)

Basic Filing:

Pages:

Claims:

Miscellaneous-Filing:

Petition:

Patent-Appeals-and-Interference:

Post-Allowance-and-Post-Issuance:

Extension-of-Time:
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Electronic Acknowledgement Receipt

EFS ID: 32785228
Application Number: 14796970
International Application Number:
Confirmation Number: 8501

Title of Invention:

METHODS AND COMPOSITIONS FOR CONSUMABLES

First Named Inventor/Applicant Name:

Marija Vrljic

Customer Number:

26191

Filer:

M. Angela Parsons/Shannon Stadnick

Filer Authorized By:

M. Angela Parsons

Attorney Docket Number: 38767-0010001
Receipt Date: 01-JUN-2018
Filing Date: 10-JUL-2015
Time Stamp: 16:29:51

Application Type:

Utility under 35 USC 111(a)

Payment information:

Submitted with Payment yes
Payment Type DA
Payment was successfully received in RAM $240

RAM confirmation Number

060418INTEFSW00003172061050

Deposit Account

Authorized User

The Director of the USPTO is hereby authorized to charge indicated fees and credit any overpayment as follows:
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72280
1 Information DFlscIosuSr§058tatement (IDS) Transmittal.pdf no 1
orm ( ) 1b5a2115dac4f19abdcc46bf163144d7735
63c35
Warnings:
Information:
This is not an USPTO supplied IDS fillable form
121393
Information Disclosure Statement {(IDS)
2 1449.pdf no 1
Form (SBOS) eeb66b978e0eed17d5cc1cd77c6cba804 51|
dcb41
Warnings:
Information:
This is not an USPTO supplied IDS fillable form
421913
3 Foreign Reference RU2144293C1.pdf no 7
311fc7521cfab11a83977b7c290d307df2b7|
bbcc
Warnings:
Information:
383573
4 Foreign Reference SU301014A1.pdf no 4
3b4d15197a7c0d0bbfOfe6ealed73303831
49248
Warnings:
Information:
30504
5 Fee Worksheet (SB06) fee-info.pdf no 2
1d40bc9a26a7dc3d49940c6eb396c5 1baed
Tcabc
Warnings:
Information:
Total Files Size (in bytes):l 1029663
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This Acknowledgement Receipt evidences receipt on the noted date by the USPTO of the indicated documents,
characterized by the applicant, and including page counts, where applicable. It serves as evidence of receipt similar to a
Post Card, as described in MPEP 503.

New Applications Under 35 U.S.C. 111

If a new application is being filed and the application includes the necessary components for a filing date (see 37 CFR
1.53(b)-(d) and MPEP 506), a Filing Receipt (37 CFR 1.54) will be issued in due course and the date shown on this
Acknowledgement Receipt will establish the filing date of the application.

National Stage of an International Application under 35 U.S.C. 371

If a timely submission to enter the national stage of an international application is compliant with the conditions of 35
U.S.C. 371 and other applicable requirements a Form PCT/DO/EO/903 indicating acceptance of the application as a
national stage submission under 35 U.S.C. 371 will be issued in addition to the Filing Receipt, in due course.

New International Application Filed with the USPTO as a Receiving Office

If a new international application is being filed and the international application includes the necessary components for
an international filing date (see PCT Article 11 and MPEP 1810), a Notification of the International Application Number
and of the International Filing Date (Form PCT/R0O/105) will be issued in due course, subject to prescriptions concerning
national security, and the date shown on this Acknowledgement Receipt will establish the international filing date of
the application.
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Attorney Docket No.: 38767-0010001 / M2CON-Track 1

IN THE UNITED STATES PATENT AND TRADEMARK OFFICE

First Named Inventor : Marija Vrljic Art Unit o 1791

Application No. o 14/796,970 Examiner : Elizabeth A.

Filed . July 10, 2015 Gwartney
Conf. No. : 8501

Title . METHODS AND COMPOSITIONS FOR CONSUMABLES

MALIL STOP ISSUE FEE

Commissioner for Patents

P.O. Box 1450

Alexandria, VA 22313-1450

INFORMATION DISCLOSURE STATEMENT

Please consider the references listed on the enclosed PTO-1449 Form. Foreign patent
documents and non-patent literature are enclosed; U.S. patents will be provided upon request.

This statement is being filed after a Notice of Allowance, but before payment of the Issue
Fee. A submission fee in the amount of $240, as required under 37 CFR § 1.17(p), is being paid
with this statement.

Each item of information contained in this Information Disclosure Statement was first
cited in a Communication from a foreign Patent Office in a counterpart foreign application not
more than three months prior to the filing of this Information Disclosure Statement. Please apply
any other charges, or credits, to Deposit Account No. 06-1050, referencing the above-indicated
Attorney Docket Number.

Please contact the undersigned if there are any questions regarding this statement.

Respectfully submitted,

Date: /June 1. 2018/ /M. Angela Parsons/

M. Angela Parsons, Ph.D.
Reg. No. 44,282

Customer Number 26191
Fish & Richardson P.C.
Telephone: (612) 335-5070
Facsimile: (877) 769-7945

61694588.doc
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EFS ID: 32785493
Application Number: 14796970
International Application Number:
Confirmation Number: 8501

Title of Invention:

METHODS AND COMPOSITIONS FOR CONSUMABLES

First Named Inventor/Applicant Name:

Marija Vrljic

Customer Number:

26191

Filer:

M. Angela Parsons/Shannon Stadnick

Filer Authorized By:

M. Angela Parsons

Attorney Docket Number: 38767-0010001
Receipt Date: 01-JUN-2018
Filing Date: 10-JUL-2015
Time Stamp: 16:41:25

Application Type:

Utility under 35 USC 111(a)

Payment information:

Submitted with Payment no
File Listing:
Document Document Description File Name File Slze(B)ftes)l Multll .Pages
Number Message Digest | Part/.zip| (ifappl.)
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1 Information DFlscIosuSrgoSétatement (IDS) Transmittal.pdf no 1
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Information:

This is not an USPTO supplied IDS fillable form

Total Files Size (in bytes){ 72252

This Acknowledgement Receipt evidences receipt on the noted date by the USPTO of the indicated documents,
characterized by the applicant, and including page counts, where applicable. It serves as evidence of receipt similar to a
Post Card, as described in MPEP 503.

New Applications Under 35 U.S.C. 111

If a new application is being filed and the application includes the necessary components for a filing date (see 37 CFR
1.53(b)-(d) and MPEP 506), a Filing Receipt (37 CFR 1.54) will be issued in due course and the date shown on this
Acknowledgement Receipt will establish the filing date of the application.

National Stage of an International Application under 35 U.S.C. 371

If a timely submission to enter the national stage of an international application is compliant with the conditions of 35
U.S.C. 371 and other applicable requirements a Form PCT/DO/EO/903 indicating acceptance of the application as a
national stage submission under 35 U.S.C. 371 will be issued in addition to the Filing Receipt, in due course.

New International Application Filed with the USPTO as a Receiving Office

If a new international application is being filed and the international application includes the necessary components for
an international filing date (see PCT Article 11 and MPEP 1810), a Notification of the International Application Number
and of the International Filing Date (Form PCT/RO/105) will be issued in due course, subject to prescriptions concerning
national security, and the date shown on this Acknowledgement Receipt will establish the international filing date of
the application.
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UNITED STATES PATENT AND TRADEMARK OFFICE

UNITED STATES DEPARTMENT OF COMMERCE
United States Patent and Trademark Office
Address: COMMISSIONER FOR PATENTS

P.O. Box 1450

Alexandria, Virginia 22313-1450

WWww.uspto.gov

| APPLICATION NO. | FILING DATE | FIRST NAMED INVENTOR | ATTORNEY DOCKET NO. |  CONFIRMATION NO. |
14/796,970 07/10/2015 Marija Viljic 38767-0010001 8501
26191 7590 06/12/2018 | Ry, |
FISH & RICHARDSON P.C. (TC)
PO BOX 1022 GWARTNEY, ELIZABETH A
MINNEAPOLIS, MINNESOTA 55440-1022
UNITED STATES OF AMERICA | ART UNIT | paperxUMBER |

1791
| NOTIFICATION DATE | DELIVERY MODE |
06/12/2018 ELECTRONIC

Please find below and/or attached an Office communication concerning this application or proceeding.
The time period for reply, if any, is set in the attached communication.

Notice of the Office communication was sent electronically on above-indicated "Notification Date" to the
following e-mail address(es):

PATDOCTC@fr.com

PTOL-90A (Rev. 04/07)
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Application No. Applicant(s)
; . 14/796,970 Vrljic et al.
Notice OIAllowab//”:V Examiner Art Unit AlA Status
ELIZABETH A GWARTNEY 1791 No

-- The MAILING DATE of this communication appears on the cover sheet with the correspondence address--
All claims being allowable, PROSECUTION ON THE MERITS IS (OR REMAINS) CLOSED in this application. If not included

herewith (or previously mailed), a Notice of Allowance (PTOL-85) or other appropriate communication will be mailed in due course. THIS
NOTICE OF ALLOWABILITY IS NOT A GRANT OF PATENT RIGHTS. This application is subject to withdrawal from issue at the initiative
of the Office or upon petition by the applicant. See 37 CFR 1.313 and MPEP 1308.

1.[¥} This communication is responsive to RCE filed 17 October 2017; Printer Rush of 4 June 2018..

[J A declaration(s)/affidavit(s) under 37 CFR 1.130(b) was/were filed on .

2.[J An election was made by the applicant in response to a restriction requirement set forth during the interview on ; the
restriction requirement and election have been incorporated into this action.

3. The allowed claim(s) is/are See Continuation Sheet . As a result of the allowed claim(s), you may be eligible to benefit from the
Patent Prosecution Highway program at a participating intellectual property office for the corresponding application. For more

information, please see http:/www.uspto.gov/patents/init_events/pph/index.jsp or send an inquiry to
PPHfeedback@uspto.gov.

4.7 Acknowledgment is made of a claim for foreign priority under 35 U.S.C. § 119(a)-(d) or (f).
Certified copies:
a) CJAll by (0 Some  *c) (J None of the:
1. [J Certified copies of the priority documents have been received.
2. [J Certified copies of the priority documents have been received in Application No.

3. [ Copies of the certified copies of the priority documents have been received in this national stage application from the
International Bureau (PCT Rule 17.2(a)).

* Certified copies not received:

Applicant has THREE MONTHS FROM THE "MAILING DATE" of this communication to file areply complying with the requirements
noted below. Failure to timely comply will result in ABANDONMENT of this application.
THIS THREE-MONTH PERIOD IS NOT EXTENDABLE.

5. CORRECTED DRAWINGS (as "replacement sheets") must be submitted.

(J including changes required by the attached Examiner's Amendment / Comment or in the Office action of
Paper No./Mail Date .

Identifying indicia such as the application number (see 37 CFR 1.84(c)) should be written on the drawings in the front (not the back) of each
sheet. Replacement sheet(s) should be labeled as such in the header according to 37 CFR 1.121(d).

6. ] DEPOSIT OF and/or INFORMATION about the deposit of BIOLOGICAL MATERIAL must be submitted. Note the
attached Examiner's comment regarding REQUIREMENT FOR THE DEPOSIT OF BIOLOGICAL MATERIAL.

Attachment(s)

1.[_J Notice of References Cited (PTO-892) 5. (J Examiner's Amendment/Comment

2. Information Disclosure Statements (PTO/SB/08), 6. (J Examiner's Statement of Reasons for Allowance
Paper No./Mail Date

3.0J Examiner's Comment Regarding Requirement for Deposit 7. ¥ Other XRush.

of Biological Material

4.0 Interview Summary (PTO-413),
Paper No./Mail Date. .

/ELIZABETH GWARTNEY/
Primary Examiner, Art Unit 1791

U.S. Patent and Trademark Office .
PTOL-37 (Rev. 08-13) Notice of Allowability Part of Paper No./Mail Date 20180606
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Continuation Sheet (PTOL-37) Application No. 14/796,970

Continuation of 3. The allowed claim(s) is/are: 1-5,7-9,11-12,32-43,45-52 and 56-58
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Receipt date: 06/01/2018

Sheet _1_of _1_
Substitute Disclosure Form U.S. Department of Commerce | Attorney Docket No. Application No.
Patent and Trademark Office 38767-0010001 14/796.970
Information Disclosure Statement Applicant
by Applicant Impossible Foods Inc.
(Use several sheets if necessaty) Filing Date Group Art Unit
(37 CFR §1.98(b)) July 10, 2015 1791
U.S. Patent Documents
Examiner | Desig. Document Publication Filing Date
Initial 1D Number Date Patentee Class | Subclass | If Appropriate
/E.G./ 1. 4,132,809 01/02/1979 Desrosier
/B.G./ 2. 4,411,915 10/25/1983 Eriksson

Foreign Patent Documents or Published Foreign Patent Applications

Examiner | Desig. | Document Publication Country or Translation
Initial ID Number Date Patent Office Class | Subclass Yes No

/BE.G./ 3. RU 2144293 01/20/2000 | RU English Abstract

/E.G./ 4. SU 301014 01/15/1974 | USSR English Abstract

Other Documents (include Author, Title, Date, and Place of Publication)
Examiner | Desig.

Initial ID Document

Examiner Signature Date Considered
/ELIZABETH GWARTNEY/ 06/06/2018

EXAMINER: Initials citation considered. Draw line through citation if not in conformance and not considered. Include copy of this form with
next communication to applicant.

Substitute Disclosure Form
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Attorney's Docket No.: 38767-0010001 / M2CON-Track 1

IN THE UNITED STATES PATENT AND TRADEMARK OFFICE

First Named Inventor : Marija Vrljic Art Unit o 1791
Application No. o 14/796,970 Examiner . Elizabeth A. Gwartney
Filed : July 10, 2015 Confirmation No. : 8501
Notice of Allowance Date: April 4, 2018
Title : METHODS AND COMPOSITIONS FOR CONSUMABLES
MAIL STOP ISSUE FEE
Commissioner for Patents
P.O. Box 1450

Alexandria, VA 22313-1450

REPLY TO NOTICE OF ALLOWANCE

In response to the Notice of Allowance dated April 4, 2018, enclosed is a completed Part
B - Fee(s) Transmittal.

It is recognized that in accordance with MPEP § 1302.14, the Examiner’s reasons for
allowance need not set forth all of the details as to why the claims are allowed. In the above-
referenced application, it is not conceded that the Examiner’s stated reasons for allowance are
the only reasons for which the claims are allowable. The Examiner’s reasons for allowance
indicate that particular claim elements are not disclosed or suggested by the prior art of record,
yet the claims may be patentable for other reasons as well, including the inventive combination
of all of the recited claim elements. It is not conceded that the specific limitations identified by
the Examiner are necessary to distinguish the art of record or to satisfy the requirements of 35
U.S.C. § 112. Moreover, the Examiner does not assert, and it would not be conceded, that the
Examiner’s reasons have any bearing on the patentability of claims in any other applications
directed to the disclosed subject matter.

In addition, each dependent claim stands on its own and may be allowable on its own
merits. In particular, each dependent claim may be allowable on the basis of a combination of
some of the features recited in the dependent claim and its base claim(s), which combination of

features may not include all of the limitations identified in the Examiner’s reasons for allowance.
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First Named Inventor :  Marija Viljic Attorney Docket: 38767-0010001 / M2CON-Track 1
Application No. : 14/796,970

Filed : July 10, 2015

Page : 2 0f2

The Issue Fee is being paid with this reply via the Electronic Filing System (EFS).
Please apply those fees and any other charges, or credits, to Deposit Account No. 06-1050,
referencing the above-indicated Attorney Docket Number.

Respectfully submitted,

Date: /July 3. 2018/ /M. Angela Parsons/

M. Angela Parsons, Ph.D.
Reg. No. 44,282

Customer Number 26191
Fish & Richardson P.C.
Telephone: (612) 335-5070
Facsimile: (877) 769-7945

61712884.doc
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Case No.: IPR2023-00207
U.S. Patent No. 10,039,306

PART B - FEE(S) TRANSMITTAL

Complete and send this form, together with applicable fee(s), to: Mail Mail Stop ISSUE FEE
Commissioner for Patents
P.O. Box 1450
Alexandria, Virginia 22313-1450
or Fax (571)-273-2885

INSTRUCTIONS: This form should be used for transmitting the ISSUE FEE and PUBLICATION FEE (if required). Blocks 1 through 5 should be completed where
appropriate. All further correspondence including the Patent, advance orders and notification of maintenance fees will be mailed to the current correspondence address as
indicated unless corrected below or directed otherwise in Block 1, by (a) specifying a new correspondence address; and/or (b) indicating a separate "FEE ADDRESS" for
maintenance fee notifications.

CURRENT CORRESPONDENCE ADDRESS (Note: Use Block 1 for any change of address) Note: A certificate of mailing can only be used for domestic mailings of the
Fee(s) Transmittal. This certificate cannot be used for any other accompanying
26191 7590 04/04/2018 papers. Each additional paper, such as an assignment or formal drawing, must

have its own certificate of mailing or transmission.

ARD Certificate of Mailing or Transmission

IEI(S)HB%;R(IICO};Z SONP.C. I hereby certify that this Fee(s) Transmittal is being deposited with the United
g States Postal Service with sufficient postage for first class mail in an envelope
MINNEAPOLIS, MN 55440-1022 addressed to the Mail Stop ISSUE FEE address above, or being facsimile

transmitted to the USPTO (571) 273-2885, on the date indicated below.

(Depositor's name)

(Signature)
(Date)

‘ APPLICATION NO. ’ FILING DATE | FIRST NAMED INVENTOR | ATTORNEY DOCKET NO. ‘ CONFIRMATION NO. ‘

14/796,970 07/10/2015 Marija Viljic 38767-0010001 8501
TITLE OF INVENTION: METHODS AND COMPOSITIONS FOR CONSUMABLES
’ APPLN., TYPE ‘ ENTITY STATUS ‘ ISSUE FEE DUE ’ PUBLICATION FEE DUE ‘ PREV. PAID ISSUE FEE ‘ TOTAL FEE(S) DUE ’ DATE DUE ‘
nonprovisional LARGE $1000 $0 $1000 07/04/2018

‘ EXAMINER | ART UNIT | CLASS-SUBCLASS |

GWARTNEY, ELIZABETH A. 1791 426-574000

1. Change of correspondence address or indication of "Fee Address” (37 | 2. For printing on the patent front page, list
CFR 1.363).
(1) the names of up to 3 registered patent attorneys

[ 1 Change of correspondence address (or Change of Correspondence|  or agents OR, alternatively, 1 Fish & Richardson P.C.
Address form PTO/SB/122) attached.

(2) the name of a single firm (having as a member a 2
registered attorney or agent) and the names of up to

2 registered patent attorneys or agents. If no name is 3
listed, no name will be printed.

. ASSIGNEE NAME AND RESIDENCE DATA TO BE PRINTED ON THE PATENT (print or type)

[ ]"Fee Address" indication (or "Fee Address" Indication form
PTO/SB/47; Rev 03-02 or more recent) attached. Use of a Customer
Number is required.

W

PLEASE NOTE: Unless an assignee is identified below, no assignee data will appear on the patent. If an assignee is identified below, the document has been filed for
recordation as set forth in 37 CFR 3.11. Completion of this form is NOT a substitute for filing an assignment.

(A) NAME OF ASSIGNEE (B) RESIDENCE: (CITY and STATE OR COUNTRY)
Impossible Foods Inc. Redwood City, CA
Please check the appropriate assignee category or categories (will not be printed on the patent): [ ] Individual [X] Corporation or other private group entity [ ] Government
4a. The following fee(s) are submitted: 4b. Payment of Fee(s): (Please first reapply any previously paid issue fee shown above)
[X] Issue Fee [ 1A check in the amount of the fee(s) is enclosed.
[ ]Publication Fee (No small entity discount permitted) [ ]Payment by credit card. Form PTO-2038 is attached.
[ 1Advance Order - # of Copies [X] The Director is hereby authotized to charge the required fee(s), or credit any overpayment, to

Deposit Account Number 06-1050

5. Change in Entity Status (from status indicated above)
[ 1Applicant certifying micro entity status. See 37 CFR 1.29 NOTE: Absent a valid certification of Micro Entity Status (see form PTO/SB/15A and 15B), issue fee
payment in the micro entity amount will not be accepted at the risk of application abandonment.

[ 1 Applicant asserting small entity status. See 37 CFR 1.27. NOTE: If the application was previously under micro entity status, checking this box will be
taken to be a notification of loss of entitlement to micro entity status.
[ 1 Applicant changing to regular undiscounted fee status. NOTE: Checking this box will be taken to be a notification of loss of entitlement to small or

micto entity status, as applicable.

The Director of the USPTO is requested to apply the Issue Fee and Publication Fee (if any) or to re-apply any previously paid issue fee to the application identified above.
NOTE: The Issue Fee and Publication Fee (if requited) will not be accepted from anyone other than the applicant; a registered attorney or agent; or the assignee or other party
in interest as shown by the records of the United States Patent and Trademark Office.

Authorized Signature /M. Angela Parsons/ Date /July 3, 2018/

Typed or printed name M. Angela Parsons, Ph.D. Registration No. 44,282

61712887.doc
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Case No.: IPR2023-00207
U.S. Patent No. 10,039,306

Electronic Patent Application Fee Transmittal

Application Number: 14796970

Filing Date: 10-Jul-2015

Title of Invention: METHODS AND COMPOSITIONS FOR CONSUMABLES
First Named Inventor/Applicant Name: Marija Vrljic

Filer: M. Angela Parsons/Judith Witzel

Attorney Docket Number: 38767-0010001

Filed as Large Entity

Filing Fees for Utility under 35 USC 111(a)

Description Fee Code Quantity Amount Sul:’-s'l'g(tsa\)l in

Basic Filing:
Pages:
Claims:
Miscellaneous-Filing:
Petition:
Patent-Appeals-and-Interference:
Post-Allowance-and-Post-Issuance:

UTILITY APPL ISSUE FEE 1501 1 1000 1000
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Case No.: IPR2023-00207
U.S. Patent No. 10,039,306

Description Fee Code Quantity Amount Suz-s'l'g(t;)l in
Extension-of-Time:
Miscellaneous:
Total in USD ($) 1000
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Case No.: IPR2023-00207
U.S. Patent No. 10,039,306

Electronic Acknowledgement Receipt

EFS ID: 33077384
Application Number: 14796970
International Application Number:
Confirmation Number: 8501

Title of Invention:

METHODS AND COMPOSITIONS FOR CONSUMABLES

First Named Inventor/Applicant Name:

Marija Vrljic

Customer Number:

26191

Filer:

M. Angela Parsons/Christin Schwartz

Filer Authorized By:

M. Angela Parsons

Attorney Docket Number: 38767-0010001
Receipt Date: 03-JUL-2018
Filing Date: 10-JUL-2015
Time Stamp: 11:46:49

Application Type:

Utility under 35 USC 111(a)

Payment information:

Submitted with Payment yes
Payment Type DA
Payment was successfully received in RAM $1000

RAM confirmation Number

070318INTEFSW00010217061050

Deposit Account

Authorized User

The Director of the USPTO is hereby authorized to charge indicated fees and credit any overpayment as follows:
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Case No.: IPR2023-00207
U.S. Patent No. 10,039,306

File Listing:

Document . . File Size(Bytes)/ Multi Pages
Number Document Description File Name Message Digest | Part/.zip| (ifappl.)

74746

Post Allowance Communication -
1 . RespNOA.pdf no 2
Incoming
b54ddef1251d1a90b664e0750f1737488ab

7b7eb

Warnings:

Information:

127145

2 Issue Fee Payment (PTO-85B) PartB.pdf no 1

19c0f124c5bafee9824880375866725{5179)
1280

Warnings:

Information:

30528

3 Fee Worksheet (SB06) fee-info.pdf no 2

8ac45e000f913416657e6cd328dd60aS6al
dafo4

Warnings:

Information:

Total Files Size (in bytes){ 232419

This Acknowledgement Receipt evidences receipt on the noted date by the USPTO of the indicated documents,
characterized by the applicant, and including page counts, where applicable. It serves as evidence of receipt similar to a
Post Card, as described in MPEP 503.

New Applications Under 35 U.S.C. 111

If a new application is being filed and the application includes the necessary components for a filing date (see 37 CFR
1.53(b)-(d) and MPEP 506), a Filing Receipt (37 CFR 1.54) will be issued in due course and the date shown on this
Acknowledgement Receipt will establish the filing date of the application.

National Stage of an International Application under 35 U.S.C. 371

If a timely submission to enter the national stage of an international application is compliant with the conditions of 35
U.S.C. 371 and other applicable requirements a Form PCT/DO/EO/903 indicating acceptance of the application as a
national stage submission under 35 U.S.C. 371 will be issued in addition to the Filing Receipt, in due course.

New International Application Filed with the USPTO as a Receiving Office

If a new international application is being filed and the international application includes the necessary components for
an international filing date (see PCT Article 11 and MPEP 1810), a Notification of the International Application Number
and of the International Filing Date (Form PCT/RO/105) will be issued in due course, subject to prescriptions concerning
national security, and the date shown on this Acknowledgement Receipt will establish the international filing date of
the application.
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Case No.: IPR2023-00207
U.S. Patent No. 10,039,306

UNITED STATES DEPARTMENT OF COMMERCE
United States Patent and Trademark Office
Address: COMMISSIONER FOR PATENTS

P.O. Box 1450

Alexandria, Virginia 22313-1450

WWW.uspto.gov

| APPLICATION NO. ISSUE DATE PATENT NO. ATTORNEY DOCKET NO. CONFIRMATION NO.
14/796,970 08/07/2018 10039306 38767-0010001 8501
26191 7590 07/18/2018

FISH & RICHARDSON P.C. (TC)
PO BOX 1022

MINNEAPOLIS, MN 55440-1022
UNITED STATES OF AMERICA

ISSUE NOTIFICATION

The projected patent number and issue date are specified above.

Determination of Patent Term Adjustment under 35 U.S.C. 154 (b)
(application filed on or after May 29, 2000)

The Patent Term Adjustment is 0 day(s). Any patent to issue from the above-identified application will include
an indication of the adjustment on the front page.

If a Continued Prosecution Application (CPA) was filed in the above-identified application, the filing date that
determines Patent Term Adjustment is the filing date of the most recent CPA.

Applicant will be able to obtain more detailed information by accessing the Patent Application Information
Retrieval (PAIR) WEB site (http://pair.uspto.gov).

Any questions regarding the Patent Term Extension or Adjustment determination should be directed to the
Office of Patent Legal Administration at (571)-272-7702. Questions relating to issue and publication fee
payments should be directed to the Application Assistance Unit (AAU) of the Office of Data Management
(ODM) at (571)-272-4200.

APPLICANT(s) (Please see PAIR WEB site hitp://pair.uspto.gov for additional applicants):

Marija Vrljic, San Mateo, CA;

Impossible Foods Inc., Redwood City, CA
Sergey Solomatin, Mountain View, CA;
Rachel Fraser, San Francisco, CA;

Patrick O'Reilly Brown, Stanford, CA;
Jessica Karr, San Francisco, CA;

Celeste Holz-Schietinger, East Palo Alto, CA;
Michael Eisen, Berkeley, CA;

Ranjani Varadan, Fremont, CA;

The United States represents the largest, most dynamic marketplace in the world and is an unparalleled location
for business investment, innovation, and commercialization of new technologies. The USA offers tremendous
resources and advantages for those who invest and manufacture goods here. Through SelectUSA, our nation
works to encourage and facilitate business investment. To learn more about why the USA is the best country in
the world to develop technology, manufacture products, and grow your business, visit SelectUSA.gov.

IR103 (Rev. 10/09)
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Case L122-cv-003

AQO 120 (Rev. 08/10)

Case No.: IPR2023-00207
U.S. Patent No. 10,039,306

LE-CFC Document 20 Filed 07/25/22 Page 1 of L PageiD # 1203

IMPOSSIBLE FOODS INC.

TO: Mail Stop 8 REPORT ON THE

) Director of the U.S. Patent and Trademark Office FILING OR DETERMINATION OF AN

P.O. Box 1450 ACTION REGARDING A PATENT OR
Alexandria, VA 22313-1450 TRADEMARK
In Compliance with 35 U.S.C. § 290 and/or 15 U.S.C. § 1116 you are hereby advised that a court action has been
filed in the U.S. District Court for the District of Delaware on the following
[] Trademarks or [ Patents. ( [] the patent action involves 35 U.S.C. § 292.):

DOCKET NO. DATE FILED U.S. DISTRICT COURT

22-cv-00311-CFC 3/9/2022 for the District of Delaware
PLAINTIFF DEFENDANT

MOTIF FOODWORKS, INC.

PATENT OR DATE OF PATENT
TR ADEMARK NO. OR TRADEMARK HOLDER OF PATENT OR TRADEMARK

1 10,863,761 12/15/2020 IMPOSSIBLE FOODS INC.

2

3

4

5

In the above—entitled case, the following patent(s)/ trademark(s) have been included:
DATE INCLUDED INCLUDED BY
7/25/2022 |2r Amendment [ Answer [1 Cross Bill [ Other Pleading
PATENT OR DATE OF PATENT
TR ADEMARK NO. OR TRADEMARK HOLDER OF PATENT OR TRADEMARK

1 9,943,096 4/17/2018 IMPOSSIBLE FOODS INC.

2 10,039,306 8/7/2018 IMPOSSIBLE FOODS INC.

3 11,013,250 5/25/2021 IMPOSSIBLE FOODS INC.

4 11,224,241 1/18/2022 IMPOSSIBLE FOODS INC.

5

In the above—entitled case, the following decision has been rendered or judgement issued:

DECISION/JUDGEMENT

CLERK (BY) DEPUTY CLERK DATE

Copy 1—Upon initiation of action, mail this copy to Director

Copy 3—Upon termination of action, mail this copy to Director

Copy 2—Upon filing document adding patent(s), mail this copy to Director Copy 4—Case file copy
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Case 122-cv-00311-CFC Document 23

AO 120 (Rev. 08/10)

Case No.: IPR2023-00207
U.S. Patent No. 10,039,306

Page 1 of 1 PagelD & 1773

TO: Mail Stop 8 REPORT ON THE

) Director of the U.S. Patent and Trademark Office FILING OR DETERMINATION OF AN

P.O. Box 1450 ACTION REGARDING A PATENT OR
Alexandria, VA 22313-1450 TRADEMARK
In Compliance with 35 U.S.C. § 290 and/or 15 U.S.C. § 1116 you are hereby advised that a court action has been
filed in the U.S. District Court for the District of Delaware on the following
] Trademarks or [ Patents. ( [] the patent action involves 35 U.S.C. § 292.):

DOCKET NO. DATE FILED U.S. DISTRICT COURT

22-cv-00311-CFC 3/9/2022 for the District of Delaware
PLAINTIFF DEFENDANT

IMPOSSIBLE FOODS INC.

MOTIF FOODWORKS, INC.

TRIEQEETR%RN o %%T;ERCEDI;&TEE; HOLDER OF PATENT OR TRADEMARK
1 10,863,761 12/15/2020 IMPOSSIBLE FOODS INC.
2
3
4
5

In the above—entitled case, the following patent(s)/ trademark(s) have been included:
DATE INCLUDED INCLUDED BY
™ Amendment ] Answer [ Cross Bill [0 Other Pleading

TRIEQEE/ITR?{RN 0. %%T;ERCEDEAJEE; HOLDER OF PATENT OR TRADEMARK
1 9,943,096 4/17/2018 IMPOSSIBLE FOODS INC. (included by amendment on 7/25/22)
2 10,039,306 8/7/2018 IMPOSSIBLE FOODS INC. (included by amendment on 7/25/22)
3 11,013,250 5/25/2021 IMPOSSIBLE FOODS INC. (included by amendment on 7/25/22)
4 11,224,241 1/18/2022 IMPOSSIBLE FOODS INC. (included by amendment on 7/25/22)
5 See Exhibit A

In the above—entitled case, the following decision has been rendered or judgement issued:

DECISION/JUDGEMENT

CLERK

(BY) DEPUTY CLERK

DATE

Copy 1—Upon initiation of action, mail this copy to Director

Copy 2—Upon filing document adding patent(s), mail this copy to Director

Copy 4—Case file copy

Copy 3—Upon termination of action, mail this copy to Director
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